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38 y/ OF ALL 


READY-TO-SERVE 
MEATS STILL GO 


~ QVER-THE-coynTER! 










ou hear a lot of talk these days about self- 

ervice meats and prepackaging .. . yes, it is big 
and growing . . . but it’s still a long way from 

100%! And, in all the hustle, many are over- 
looking what is still a mighty healthy market . . . 
overlooking the importance of package impact 
and brand identity at strictly service counters! 
Remember, 38% of consumers still buy from 
the man-behind-the-counter . . . from display 
... On impulse! 
Here's How to Get a Bigger Slice 
for YOUR Brand! 

For matchless brand identity, for a rich, ap- 
pealing and impelling package nothing com- f . i 
pares with Tee-Pak transparent, high gloss, Bao A A =~ / 
printed cellulose casings! Right now they're a ) es ==. \ / 
very wise investment in extra sales and profits Bee 3 jam 
for you! They’re strong, economical, easy to use - ) 
and unequaled for permeability to smoke. Ask a \ | \ 
your Tee-Pak Man for the full story of Tee-Pak : \ 
cellulose casings and how they help you get a : . / \ 
bigger slice of the 38% that goes over-the- al ; 


counter! 
| Sy 


TRANSPARENT PACKAGE COMPANY PAK 3520 S. Morgan Street, Chicago 9, Illinois 












Capacities from 
60 to 1,000 pounds 





NOTED for leak-proof 
design and special 
safety features 


BUFFALO Stuffers have still another feature that 
puts them in a class by themselves. They are pre- 
cision ground to a mirror finish with a patented 
internal grinder. This eliminates surface pockets 
thereby reducing corrosive action and discolora- 
tion to an absolute minimum. It also makes for 
easier operation of the stuffer. It is features such 
as these that enable BUFFALO Stuffer users to 
produce higher quality products at lower cost. 











QUALITY 
SAUSAGE MACHINERY 


for more than 80 years 


*BUFFALO equipment is noted for its sound design . . . sturdy con- 
struction . . . safety and sanitation . . . dependable performance and 
coast-to-coast factory service. BUFFALO is first in offering new proved 
features that increase plant efficiency and protect product quality. 


John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N. Y. 
Sales and Service Offices in Principal Cities 


int oe | | Send for these informative Booklets 





PLETE LINE a JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
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. SMOKEHOU 
“Ss BOTTLE 


Cut Costly Smokehouse Time!—Eliminate 
Slow, Low Temperature Pre-conditioning 
to Develop Color—Speed Meat into 160°- 
170° F. Heat—Increase Output! 





With Griffith’s REGAL (Sodium Ascorbate) SEASONINGS 


For the Perfect Combination— 
The Flavor PLUS the Color You 
Want— Use PRAGUE POWDER 


(Made or for use under U.S. Pat. Nos. 
2054623, 2054624, 2054625, 2054626.) 
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A sensational formula, successful for years as a color stabi- 
lizer, Griffith’s REGAL SEASONINGS break the smokehouse 
bottleneck at the chopper! Complies with B.A.I. Meat Inspec- 
tion Memorandum 194. Combines:—(1) Your choice of an 
ever-uniform. blend of Griffith’s Solublized Seasonings... 
with ...(2) Griffith’s SODIUM ASCORBATE, which goes to 
work in the chopper to check oxidation and stabilize sau- 
sage color. Speeds processing—increases salability of the 
product. 

See our representative, or write now for details about this 
safe, quick-acting formula. Packed in handy batch-size bags. 


THE 


LABORATORIES, INC. 


In Canada—tThe Griffith Laboratories, Ltd. 
CHICAGO 9, 1415 W. 37th St. NEWARK 5, 37 Empire St. 
LOS ANGELES 58, 4900 Gifford Ave., TORONTO 2, 115 George St. 
Laboratorios Griffith do Brasil, S.A.—Caixa Postal 300 Mogi das 
Cruzes, Est. S.P., Brasil. 
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Temper Your Gladness 


In the fall a packer’s fancy, 

Glady turns to thoughts of hogs. 

Such gladness will be especially marked 
in the fall of 1954 for the season should 
signal the end of a most difficult situation 
for the pork processing section of the meat 
industry. However, we hope that packers 
will approach the increase in marketing vol- 
ume with restraint as well as with optimism; 
some of the damage done this year can never 
be repaired, but much can be accomplished 
if the new crop is bought and processed in 
the light of a realistic appraisal of what the 
end product will bring when it is marketed. 

Past months have brought into sharp focus 
one of the almost insurmountable problems 
of the meat packing industry. The problem 
is that of achieving efficiency in operations in 
the face of wide variations in livestock sup- 
plies. 

As was pointed out recently by the depart- 
ment of marketing of the American Meat 
Institute, hog slaughter under federal inspec- 
tion in 1953 varied from a low of 691,000 
head in the week of July 11, to a high of 
1,602,000 head in the week of January 10. 
Average weekly slaughter was 1,028,000 
head; the low week was 67 per cent of the 
average and the high week was 156 per cent. 
During 25 weeks of 1953 the hog kill was 
below the average; during six weeks it was 
around the average and during only 21 weeks 
was slaughter above the average. 

It is impossible to determine at what vol- 
ume the industry must operate in order to 
keep its costs at a recoverable level. However, 
it is probable that the fixed cost burden was 
excessive during all the below-average and 
average weeks mentioned above. 

Hogs must be bought and processed profit- 
ably during the coming months. 


News and Views 





A “Day-To-Day" extension of the labor contract of Amal- 


gamated Meat Cutters and Butcher Workmen of North 
America, AFL, with Swift & Company, Armour and Company, 
Wilson & Co., Inc., and The Cudahy Packing Co. was an- 
nounced by Earl W. Jimerson, union president, this week. 
The contract was to have expired August 11. Both the AFL 
union and the United Packinghouse Workers of America, CIO, 
are bargaining separately with each of the four national pack- 
ers. The UPWA contract is scheduled to expire September 1. 

In the meantime, a new one-year contract has been ratified 
in Philadelphia, giving 2,500 workers in 24 smaller plants a 
package increase of 8% to 9'%c. The contract, effective August 
28, applies to 2,250 members of Local 195, Amalgamated Meat 
Cutters and Butcher Workmen, in 22 Philadelphia plants and 
250 members of the union’s Local 472, employed in two 
Phoenixville plants. The agreement provides a 5c hourly wage 
increase and extension of medical and hospitalization insurance 
to include husbands and wives of members and unmarried 
children up to 18 years of age, benefits estimated to cost an 
additional 3% to 4%c an hour. The new contract also provides 
improvements in the vacation program and a guaranteed 32- 
hour work week. 

The old Philadelphia contract expired July 31 but the August 
28 starting date was set for the new one-year pact to allow 
Swift, Armour, Wilson and Cudahy to settle first next year, 
according to Fred E. Rauser, president of Local 195. 


Net Profit of Canada Packers, Ltd., Toronto, amounted to $3,- 


702,020 for the fiscal year ended March 31, 1954, compared 
with $4,400,598 for the previous year, the company’s 27th an- 
nual report to stockholders disclosed. While sales tonnage 
reached a new high of 1,932,000,000 Ibs. for the year, dollar 
sales declined 3.1 per cent, totaling $374,000,000. The con- 
tinuing decline in price of certain of the products handled by 
the company accounts for the dollar sales drop, J. S. McLean, 
president, explained. Average price per pound for all products 
was 19.3c, compared to 20.7c in the previous fiscal year. 

The “startling diminution in exports of cattle plus beef” took 
all sectors of the industry by surprise, McLean said in his 
review of the livestock industry in 1953. While 262,000,000 
Ibs. of cattle plus beef went to the United States in 1950, such 
exports had declined to a “trickle” of 35,000,000 Ibs. in 1953, he 
pointed out. 


More Grain going into livestock feed instead of government 


storage was virtually assured this week as the Senate approved 
a flexible farm price support program advocated by the Eisen- 
hower administration. Final passage was by a vote of 62 to 
28. The bill provides a system of flexible supports on corn and 
five other basic commodities ranging from 82% per cent of 
parity to 90 per cent, the same as approved earlier by the 
House. The Senate rejected by a wide margin an amendment 
by Senators Kerr (D-Okla.) and Monroney (D-Okla.) to pro- 
vide price supports for beef cattle at 80 per cent of parity. 


A Wide Variety of industry problems will be considered at 


the 12th annual meeting of the National Association of Hotel 
and Restaurant Meat Purveyors to be held October 11 and 12 
at the Bismarck Hotel, Chicago, Bernard Pollack, president, 
announced. Topics range from “A Profit on Every Account” to 
“The Outlook for Livestock and Meat Supplies.” 








GROUND RAW FAT is being discharged directly into the Pavia kettle. 


ENDERING time reduced from 

two and one-half hours to 15 to 

20 minutes, yield increased by 
10 to 16 per cent, marked improve- 
ment in the quality of the rendered 
lard, economical power demand and 
low capital investment—these are the 
plus factors reported by the manage- 
ment of the Traverse City Provision 
Co., Traverse City, Mich. for the firm’s 
new rendering system. 

Facing a problem common to many 
smaller meat packing plants, namely 
the rendering of its fresh pork fats 
in a rapid and yet economical man- 
ner, the firm’s management elected to 
use the recently developed Pavia tech- 
nique for rendering lard. Ralph Jor- 
dan, vice president and general plant 
manager, states that results with the 
new system have been most satis- 
factory. 

Dressing and cutting approximately 
450 hogs per week, the rendering pro- 
cedure formerly employed proved too 
slow. Using its fat back, leaf lard, 
caul fat and cutting floor trimmings 
as the raw materials, kettle rendering 
required about two and a half hours 
per batch. While these pieces were 
roughly hand cut, the transfer of heat 
throughout the whole charge in the 
kettle took considerable time as the 
equipment was intended for a smaller 
operation. The net result of this out- 
growth of rendering equipment was 
excessive overtime in the rendering 
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department. Furthermore, there was 
always the risk that the lard might 
be scorched. Considering the nature of 
the raw materials used, the yield from 
this old equipment was also con- 
sidered to be too low. Ralph Jordan 
states that it averaged about 73 per 
cent. Also, during the heavier killing 
season the limited capacity of the 
rendering unit compelled the plant 
to store raw fats in the cooler for 
several days with a resultant reduc- 
tion in the quality of the rendered 
lard. 

To solve these problems with a 
limited capital investment, the firm 
installed the Pavia system as a part 
of a plant expansion program. The 
rendering department is directly adja- 
cent to a new cutting department 
which results in economical material 
handling. The components of the new 
system are housed in the addition; 
they include a large Boss grinder, the 
kettle proper, 1,000-Ib. capacity set- 
tling tanks, pumps and a Sperry plate 
filter press. 

Fats are accumulated in truck lots 
on the cutting and killing floors and 
are moved to two feed chutes located 
in the wall between the cutting and 
rendering departments. The stainless 
steel chute slopes directly from the 
wall opening to the mouth of the 
10,000-Ib. per hour grinder. The raw 
fats are ground through the %-in. 
plate and fall directly into the kettle 


Increases His Yield 


FATS fed through chute from cutting floor. 
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RENDERED LARD goes into settling tank. FILTER 
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FILTER PRESS is close to kettle. 





proper. The kettle has three agitator 
arms set on a main agitator shaft. 
All of these agitating elements move 
at 74 rpm., bringing the ground mate- 
rials into quick contact with the inner 
shell of the kettle heated with steam 
at 80 Ibs. gauge pressure. The three 
agitator arms have perforations that 
permit the product to flow through 
them and aid in the circulation of the 
material against the heated surface 
of the kettle. The kettle holds 500 
Ibs. of raw material. A % hp. motor 
drives the agitator. 

Ralph Jordan states that cooking 
time depends on the yield desired. 
The rendering time for a 90 to 93 
per cent yield is 20 minutes, but can 
be reduced to 11 minutes, in which 
case the yield is 84 per cent. Harold 
Jordan, president, states that the end 
use of the cracklings determines the 
rendering period employed. If the 
shorter rendering period is used the 
tissue end product is a fluff contain- 
ing some moisture of the tissue and 
some fat. (It is claimed the short 
rendering period frees the bulk of 
the fat from the tissues but does not 
evaporate all the moisture.) Currently, 
the firm has under consideration with 
the Bureau of Foods and Standards 
of Michigan the permissibility of using 
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the cracklings in certain sausage prod- 
ucts. It is stated that the material has 
a very high protein value along with 
its fat content. If state approval is 
secured the system will give a maxi- 
mum yield from the raw materials. 

Pending such approval, the firm is 
using a 20 minute rendering period 
and this longer cook frees virtually 
all the fat and moisture from the 
tissue. While the rendering foreman, 
Thomas Farrell, clocks his operation, 
he also uses visual inspection. Ren- 
dering operation is considered com- 
pleted when moisture is no longer 
vented from the kettle and the sur- 
face foam is white in color. 

The finished charge is dumped into 
the heated settling tank. When each 
of the settling tanks contains two 500- 
Ib. charges, the material is pumped 
through the filter press. Generally the 
last batch dumped is pumped through 
the press first as it aids in heating up 
the press and expedites the filtering 
operation. To further aid this opera- 
tion Ralph Jordan is contemplating 
placing an electrical heater element 
on one side of the press plates. The 
local utility has informed him this 
could be done for about $128; the 
power cost has been estimated to be 
only a few cents per pressing. 





VIEW OF the processing equipment. 





FREE LARD coming from the press. 





The filter cloths of the press are 
covered with the residual fluff at the 
end of the fourth batch. At the end 
of the filtering cycle they are removed 
and the fluff is shaken loose. At pres- 
ent this material is being added to 
the charge in the dry rendering in- 
edible cooker, as it is high in protein. 
However, as mentioned earlier, the 
possibility of using the material in 
edible products is being investigated. 

The filtered lard is run off through 
a cloth screen into steel drums which 
are allowed to cool overnight in the 
cutting room and, on the following 
day, the drums are moved to the main 
carcass cooler. The temperature of 
the lard as it runs off is approximately 
170°F. Ralph Jordan states that man- 
agement has plans for adding Votator 
apparatus with which to chill and 
plasticize the lard as it flows from the 
press. 

Since installing the system the firm 
has added several improvements 
which aid in the production of the 
lard. The top of the kettle has been 
fitted with a cover that extends over 
half of the opening and the other half 
has been provided with a backdrop. 
Both of these devices prevent mate- 
rial from being splashed over the rim 
(Continued on page 32) 
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LARD is strained through cloth. 








TOP LEFT: Full-color boards employed in frank packaging. ABOVE: Machinery and conveyors in packaging room. 


ODERN sausage packaging ma- 
M chinery, teamed with the latest 
in conveyorized materials han- 

dling equipment, results in a highly 
efficient prepackaging operation at 
the R. R. Pressel Sausage Co., De- 
troit. The whole operation is inte- 
grated by a product movement lay- 
out which gives the plant versatility 
and flexibility without sacrificing pro- 
ductivity. The complete plant lay- 
out, and the ingenious utilization 
of machinery, represent the think- 
ing of Henry A. Barwin, general pro- 
duction and purchasing manager, and 
Harvey R. Pressel, president. Both 
were convinced that the solution to 
prepackaging of sausage meats lay in 
the orderly mechanization of these 
operations. How well they have plan- 
ned is brought out by the productivity 
of the plant which averages 84 lbs. of 
packaged product per man-hour. This 
figure is a composite of the frankfurter 
peeling and packaging operation, 
along with the slicing and packaging 
of the firm’s various luncheon meats. 
The beginnings of the present pro- 
gram had their inception back in 1948 
when the firm built its modern low- 
level structure to house the latest in 
processing equipment. Management, 
under Harvey R. Pressel, decided that 
provision of space to permit an orderly 
and systematic flow of materials 
through the processing cycles was one 
of the best capital investments the 
firm could make. However, with the 
rapid growth of sausage prepackaging 
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in which the Pressel firm was an early 
pioneer, the sausage kitchen soon 
found that its prepackaging depart- 
ment was inadequate. 

It was during the construction of 
a 13,000 sq. ft. addition in 1952 to 
house the prepackaging operations 
that Henry A. Barwin decided to con- 
veyorize the entire operation to elim- 
inate as many of the handling and 
moving steps as possible. The con- 
veyors not only move the product 
quickly from one operation to another, 
but, equally important, eliminate the 
storage of product between packaging 
steps, costly in time and effort. 





Productivity 


is High in Pressel's Conveyor 


sage 





Following a period of study of the 
various types of conveyors suitable 
for processed luncheon meat and skin-! 
less frankfurt handling, officials choose 
the Wendway, powered, linked stain- 
less steel rod type conveyor. This con- 
veyor, manufactured by Union Steel 
Products Co., met with the firm’s rigid On 
sanitation requirements. Because of its 
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ONE OPERATOR handles two peelers; sausage go to one of two levels of main conveyor. INSI 
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sage Packaging Room 


the degree of activity at either of 
these packaging operations is inter- 
changeable. Production can be shunt- 
ed to either the bulk pack or, using 
the two packaging lines, concentrated 
on 1-lb. consumer packaging. 

The machine production of peeled 
frankfurts averages about 3,600 Ibs. 
per hour. As the product from the 
six peelers moves by the two con- 
veyors it is inspected for non-peels 
by two operators. These two operators 
repeel and inspect the whole output 








TWO CONSUMER packaging lines; front, luncheon meats, and in the rear, frankfurts. 


Once the overall conveyor system 
was installed the firm then selected 
and installed the balance of its pack- 
aging machinery which gave the 
whole operation a high degree of 
mechanization. 

On the peeling side, the firm in- 
stalled six Linker Machine peelers. 
One attendant is assigned to two of 
these units. A small take-away con- 
veyor carries the peeled frankfurts to 
one of two levels of the Wendway 
conveyor. The upper level of the con- 
veyor carries the peeled frankfurters 
to the 1-lb. packaging line, while the 
lower level moves the product to the 
bulk packaging line. Barwin says that 


INSPECTION of franks. 
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WEIGHING into groups. 


from the six peeling machines used. 

An unusual feature of the peeling 
operation developed by Barwin is the 
central collection of the spent casings 
from the six peelers. Using a vacuum 
collector manufactured by Lamson 
Corp., a central unit collects all the 
spent casings and deposits them in 
front of an American Incinerator 
where they are burned. 

Powered by a 10- and a 3-hp elec- 
tric motor, the fans of the unit create 
a vacuum which has 48 Ibs. of pres- 
sure at the collection point in the 
peeler machines’ stripper channels. 
Barwin says the unit, while higher in 
its original cost, will pay for itself in 


MAKING bottom seal. 


a year. Its principal advantage is a 
constant and even pressure on the 
peelers. The closing of one machine 
to collect spent casings does not cause 
the pressure on the other units to in- 
crease with a resultant risk of prod- 
uct damage. Furthermore, there is 
no need periodically to — the peeler 
to remove the accumulated spent cas- 
ings. 

Barwin also points out that the 
peeling machine can be hosed down 
with hot water during the operational 
day without lessening productivity. 
Actually the units are hosed down 
about four times a day to permit 
rapid and sanitary peeling. 

In the bulk packaging of the franks 
the peeled and inspected sausage 
arrive at the boxing station along the 
lower of two conveyors. Here opera- 
tors place them by count into layers 
and then place the box on the upper 
conveyor on which the box travels 
by the coding, checkweighing and 
tying station. As the box slides down 
to the checkweight station it is coded 
by a Kiwi coder mounted in the frame 
of the slidedown chute. 

Light weight metal racks are 
located at all the box forming sta- 
tions and just above the operator's 
head. These hold approximately 100 
knockdown boxes. At the bulk filling 
station the operator slips out the bot- 
tom of the correct type of box, forms, 
fills and lifts it to the top conveyor. 
At the checkweight station, the opera- 
tor after making weight, slips out the 
corresponding top, places it on the box 
and then ties it on a Bunn tying ma- 
chine. Tied boxes are moved in truck 
lots into the sausage holding or order 
filling coolers. 

In the forming of 1-lb consumer 
packages, the inspected, peeled frank- 
furters move to the check weight sta- 
tions. Here the operators take the 
frankfurters from the conveyor as they 
pass their stations. The unscaled 
frankfurters pass the operators per- 
pendicular to them. The weighed units 
are placed back on the conveyor in 
groups parallel to the conveyor flow. 
In this position they are easier to 
handle in the first of the actual pack- 





PACKAGE under coder. 
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NOW. . . When Savings Really Count 


Save up to 50% with SPECO 


Pictured (right) is SPECO’s revolutionary new 
C1D Triumph knife—the one piece, self-sharpen- 
ing knife that is easier to clean . . . easier to 
assemble . . . that saves time . . . saves money. 

EASIER TO ASSEMBLE: A twist of the wrist 
locks the 1-piece blade into the “locktite” holder. 
No screws to set. No blades to align. No pins to 
shear off. Blades are supported their full length. 


EASIER TO CLEAN: A twist of the wrist releases 
the blade to quick, easy, thorough cleaning. Its 
streamlined design makes the TRIUMPH knife the 
most sanitary yet developed. 


SIX KNIVES...TEN PLATE STYLES...FOR ALL GRINDERS 



























| TOP: 
6 KNIFE STYLES! Special purpose knives | CEN’ 
are available to match any size C-D plate a 
for all makes of grinder. C-D CUTMORE Guaranteed to stay sharp for FIVE YEARS—you get FOUR ant 
knives are self-sharpening and maintain = . ‘ z 8 y 
@ razor edge for the life of the blade. times the life with SPECO C-D Triumph special alloy reversible by « 
Todays biggest value! or solid hub plates. (As pictured above.) They are available in 
wide range of styles and sizes for all makes of grinders. rs, 
0. 
Increasing shortages of top-quality metals . . . today’s danger T 
of costly breakdowns . . . today’s demand for only the finest in “ew 
° ° ° ano 
sausage meat to compensate for mounting retail prices—all these ae 
add up to one policy when it comes to sausage knives and plates. mat 
This policy is to SPECIFY SPECO! gro 
Thi 
C-D SAUSAGE LINKING GUIDE: New, PRAISED BY THE MEN WHO USE THEM frat 
improved model, increases hand-linking SPECO C-D special purpose knives and plates SPECO's C-D Triumph knives and plates are 
speeds, cuts linking costs, improves prod- are approved, used and enthusiastically recom- acknowledged to be the world's finest . . . era 
uct appearance. Adjustable from 2” to mended to others by the world's foremost meat ‘‘Big 4°’ packer approved for top quality tec 
8” le Built f life-ti packers and sausage makers. ‘‘Watch the materials, precision workmanship, years of effi- 
. Easy to clean. Built for a life-time grinder!'’ ‘'The Old Timer“ admonishes. Heart cient, trouble-free performance. Specify firs 
of useful service. of the grinder is the knife and plate. ‘*SPECO"’ for YOUR grinders today. 
FRE Write today for SPECO’s latest 
GRINDING POINTERS catalog. 
Contains valuable suggestions gathered by 
SPECO's ‘'Old Timer’’ from the long and prac- 
tical experience of men who know meats and 
how best to prepare them for market. 
Come and see us at our new Schiller Park 
plant. 
If you have a special die, tool or machine shop 
job you want done right, let SPECO figure 
on it. 














THE SPECIALTY MANUFACTURERS 
3946 Willow Road, Schiller Park, Illinois @ TUxedo 9-0600, Chicago 
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‘TOP: Stripping fibrous casings from loaves. 


CENTER: Quick thickness adjustment made 
on slicer for changeover. BOTTOM: Scalers 
only weigh ends of loaves; make weight 
by count for balance. 


age forming operations. The firm uses 
Toledo Scales throughout. 

The end of the frankfurt make- 
weight conveyor is equipped with 
another one of Barwin’s innovations, 
namely an electric eye which auto- 
matically stops the conveyor if any 
group of frankfurters breaks its beam. 
This method prevents the spillage of 
frankfurters from the conveyor. 

In the actual package forming op- 
eration the firm uses the Corley-Miller 
technique of machine assembly. The 
first of the operators places the lower 


SPENT casing collectors. 
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DEVICE turns pack direction. 


tier of the frankfurts on a machine-fed 
cut sheet of cellophane. This con- 
veyor is channel adjusted to the size 
of the package. The second of the 
operators places the top row of frank- 
furters into the channel and places on 
top of them the new lithographed full- 
color reproduction cards furnished by 
Milprint Inc. (More about this card 
later.) The next operators make the 
hand tucked bottom seal. The other 
operators make the hand tuck for the 
ends and guide them under the fixed 
position sealer heads. At the end of 
the conveyor the package passes under 
a Kiwi coder. 

The packages then glide onto a 
Wendway conveyor which transfers 
them onto the boxing conveyor. The 
distance of conveyor travel is cal- 
culated to permit the escape of any 
heat on the surface of the package 
prior to actual boxing. The packaging 
room is held at 52° F. with eight 
Gebhardt units. On the conveyor the 
frankfurt packages are carried upward 
by built up spacer bars set at six inch 
intervals. At the boxing station the 
filled boxes are machine tied. 

In slicing various luncheon meats 
the firm uses the Visking fibrous cas- 
ing for the formation of loaf and 
stick products. Product is brought 
into the packaging room as needed, 
stripped of its casing and placed on 
the high speed Aneo slicer. This ma- 
chine produces 1,200 slices per minute 
of the various products the firm pre- 
packages, such as pork loaf, olive loaf, 
relish loaf, Dutch loaf, society loaf, 
salami, New York and bologna. There 
is virtually no interruption in slicing 
operations in changing between the 
various loaves and sticks. The only 
adjustment made in changeover to a 
different product is in the slice thick- 
ness controller. Under Barwin’s man- 
agement all processing is standardized, 
consequently product relationship be- 
tween slice thickness and count to 
weight is standardized. The machine 
adjustment requires only a few sec- 
onds. 

Sliced product is carried away by 
the power conveyor and passed to 
the make-weight stations. Here each 





TOP: Lithographed labels placed on stacked 
slices of meats as they pass operator. 
CENTER: Stacked, sliced meats are put on 
transparent film and bottom sealed. BOT- 
TOM: Boxing sliced meats. 


of the operators has two special V- 
shaped stainless steel trays. Each of 
these units holds a whole sliced loaf 
or stick. The operators check scale 
the ends of these loaves for weight- 
count relationship. The center section 
of the whole loaf is made to package 
weight by count only. Trays can be 
seen in the top right-hand photo on 
this page. 

The weight-made units are placed 
on the top flight of a conveyor which 
carries them by the station where 
again a lithographed full color re- 

(Continued on page 34) 

















T was a question of doing some- 
Taine now, or drinking bilgewater 

in the future,” states youthful, 
meerschaum pipe-smoking Steve Par- 
rot in explaining the rea- 
son behind the new pack- 
aging-merchandising _pro- 
gram of the Par- 
rot Packing Co., of 
Fort Wayne, Ind. 

The program 
was dramatically 
presented to the 
company’s custom- 
ers at an unveiling 
celebration staged 
recently in the ex- 
hibit hall of the 
Allen County Col- 


“Polly 
Package 
Pipes for 


osseum on the 
tskirt f Fort 
Parrot oo 





Charged with 
the responsibility for ad- 
vertising and merchandis- 
ing, Steve Parrot felt that 
if the company were to 
continue to hold and _ increase its 
sales, it had to enter the packaged 
meat field in a bold and complete 
manner. 

With the constant spread of self- 
service selling, both in the chain 
supermarts and among aggressive in- 
dependent retailers, management of 
the company recognized that its whole 


VIEW of showcase section with new packages on display. 


- le” 
oid smoky fy 
Sowers Seutade * 


ae sae oe 


Appealing New Pack 


Gets Dram 


packaging function had to be over- 
hauled in order to make its products 


more competitive. At the time about | 


one-fourth of the firm’s sausage vol- 
ume was moving in packaged form, 
but the line lacked the unity that 
would permit vigorous and integrated 
promotion and advertising. Moreover, 
the packaged items possessed no great 
display impact value and varied in 
design and color scheme. 

To implement and coordinate the 
new packaging and merchandising 
program, the firm retained the serv- 
ices of Baker/Johnson & Dickinson, 
Milwaukee. Management and_ the 
agency’s account executive, D. S. 
Plouff, decided that the first step 
would be to design a trademark that 
would fully exploit the natural appeal 
of the company name—Parrot. William 
Parrot, executive vice president, con- 
siders that the design finally adopted 
embodies all the desirable characteris- 
tics of a good trademark. The bird 
automatically suggests the firm’s 
name; the bird is colorful, animated, 
crisp and clean, and the bird lends 
itself to any size reproduction for 
package, label or advertising use, 
Animation is natural to the parrot, 


DEALERS get taste introduction to new summer sausage. 
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which is considered to be a vocal 
bird. 

Leland Parrot, secretary-treasurer, 
says that the possibility of animation 
of the trademark is one of its best 
characteristics. As part of its advertis- 
ing program, the firm has purchased 
12-second TV spot announcements 
which were created to the packer’s 


| Angeles. Plans are afoot to augment 
! this initial collection with additional 
material. In all of these TV presenta- 


tions the animated parrot is featured. 
In a like manner the parrot sounds 
off with the lead line in the firm’s 
newspaper ads. On delivery trucks 
the bird recommends purchase of the 
packaged products which are illus- 
trated there. The potential utility of 
the bird in future, advertising is 
almost unlimited; it can be employed 
in comic strips and recorded for retail 
spot announcements. 

Steve Parrot points out that one 
advantage of the trademark lies in its 
natural appeal to youngsters. It is 
believed that TV spot announcements 
can be used to win children to meat 
breakfasts and snacks. 

The appealing bird, whose _pre- 








BACON, FRANKS, ring sausage and loaf products in their new appealing dress. 


dominant colors are red, blue and 
white, is perched on a ring which 
encircles the firm’s brand name. The 
ring area is white and the brand name 
is printed in red. 

Once the trademark had _ been 
selected, the whole packaging pro- 
gram was built around it. Labels for 
approximately 20 items of sliced, pre- 
packaged meats, all furnished by Kraft 
Press of Ann Arbor, carry the Parrot 
logo. The background for the parrot 
on all labels, truck bodies and point- 
of-sale material is a bright yellow. 

On most packages the white area 
of the ring is used to identify the 
product. The similarity of the labels 
has high impact value when the sliced 
and packaged products are displayed 
in a retail showcase. The firm has 
increased the number of sausage prod- 


RETAILERS feel the sales pull of mass display of Parrot's packaged products. 


cc naReneeR te. 


AUGUST 14, 1954 





ucts it slices to offer the retailer a 
complete line of prepackaged cold 
cuts, 

While the selection of the label 
treatment was comparatively simple, 
the creation of consumer packages 
for sliced bacon, frankfurts and link 
products presented several design 
problems inasmuch as each package 
had to be tailored to the product, and 
yet, had to conform to the overall 
pattern and color scheme. Steve Par- 
rot designed a new collar-type pack- 
age for ring bologna. Furnished by 
Marathon Corp., as are the other 
consumer packages, the unit has a 
base on which the ring link is placed. 
The die-cut collar is then brought into 
position. The innovation is that the 
upper part of the collar is wide 
enough to cover the two link ends. 
The arrangement makes the package 
attractive and, by placing the pres- 
sure of the link against the collar, 
increases package strength. 

On the bacon package the parrot 
looks into the window showing the 
shingled product. 

At the dealer presentation ceremony 
the firm introduced its new roasted 
“Tenderettes.” These sausage, and 
frankfurts, are put up in a collar 
package. The band on the “Tender- 
ettes” is slanted, while that on the 
franks is straight. 

In all of the consumer packages 
the basic design of the parrot and its 
color scheme are retained. The back 
of each package carries recipe in- 
formation and the front has suitable 
areas for price and weight. 

The family packaging theme is 
rounded out on the shipping boxes 
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The hand follows the eye 
to a good-looking product 


The better a meat product looks, the more the shopper 
is tempted to reach for it . . . put it in her basket! Alert o oo 
packers know this and give their products extra eye and -” 
reach appeal by packaging them in sparkling-clear - 
Du Pont Cellophane. Cellophane gives meat a - 
fresh, inviting look . . . lets consumers see for them- o i 
selves . . . pays off in more impulse sales. Pd 


“ Why not make your products 
se easy to see... easy to buy .. . with 
Du Pont Cellophane? Your Du Pont 
representative or a converter of Du Pont 
packaging films will be glad to work with 
you to develop packages geared to 
self-service marketing. E. I. 
du Pont de Nemours & Co. 
(Inc.), Film Department, 
Wilmington 98, Delaware. 
a 


ww 
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Only Du Pont gives you all these packaging aids: DU PONT 


1. WIDE VARIETY OF PACKAGING FILMS scientifically tailored D ACKAGING F ILMS 


to meet the needs of varied products and packages. 























2. TECHNICAL assistance to help you plan the most practical CELLOPHANE 
es and efficient construction of your package. POLYETHYLENE ¢ ACETATE 
¥ 3. MERCHANDISING help through continuing nation-wide Of ) 
surveys of buying habits, to keep your package up to date. {I [ N 
4. NATIONAL ADVERTISING to continually strengthen con- BETTER THINGS FOR BETTER LIVING 
sumer preference for your packaged products. 


« « . THROUGH CHEMISTRY 
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tor consumer units of sliced meats and 
sausage. Furnished by the Wayne 
Paper Box Co. of Fort Wayne, these 
6-lb. containers feature the colored 
parrot on its yellow background. Be- 
low the perch ring is a white band 
on which product is printed in red. 

For stick sausage the firm uses 
printed Visking casings. While the in- 
dividual casings are tinted, the brand 
logo is imprinted in its own colors. 
The number of trademark reproduc- 
tions on the casing is adjusted to the 
specific product. For example, the 
braunschweiger casing carries the logo 
four times, while slicing bologna has 
one large trademark centered on the 
casing and supported by two smaller 
ones at top and bottom. 

All trucks and sales cars have been 
repainted in the new pattern. Lard 
cans furnished by Heekin Can Co. 
also bear the new design. 

Management felt that months of 
creative effort had given the firm an 
attractive and well-integrated family 
of packages. The question of how “to 
break” this merchandising program to 
the trade and public then arose. It 
was decided to unveil the whole line 
of packages and product at a gala 
open house to which dealers, their em- 
ployes and families were invited. 

At the exhibit hall about 120 ft. of 
refrigerated showcase space was em- 
ployed to display the complete line 
of the firm’s packaged products. Two 
new items—roasted “Tenderettes” and 
“Old Smoky” summer sausage—were 
introduced and served to the guests. 
The firm’s new point-of-sale material, 
which was distributed to dealers on 
the day following the show, was on 
display. 

Several of the firm’s refrigerated In- 
ternational trucks, including two new 
units of the 180 series, all painted in 
the new design, were shown to vis- 
itors. One of the new trucks, with a 
body by Daleiden and Copeland hold- 


LEFT: One of the snack bars. RIGHT: 
Steve Parrot reads the lucky name at one 
of the prize drawings. 


oe 


UPPER LEFT: William Parrot, vice president, shows new smoked link sausage to Mrs. 
Parrot, their daughter, Janice, and son, William, jr. 








a’ 


UPPER RIGHT: Arrangements for 


presentation were handled by D. S. Plouff, Baker/Johnson & Dickinson, and Steve Parrot, 


packaging and advertising executive. 


LOWER LEFT: Frank Parrot, livestock buyer, greets 


the two hostesses. LOWER RIGHT: Leland Parrot, treasurer, advises small fry on proper 


methods of balloon handling. 


over plates, was open for inspection. 
New lard cans were stacked around 
the trucks. 

About 4,000 guests attended the 


presentation. Each was given a door 
prize ticket and product prizes were 
awarded every half hour. The grand 
prize was an upright freezer filled 
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DICED 
SWEET 
PICKLES 


custom made by pickle 
people experienced in the 


Meat Packing Industry 


e Natural beautiful green 
color 


e Guaranteed net drained 
weight 


e Perfectly diced according 
to industry specifications 


e@ Ready to use in Loaves, 
Souse, Sandwich Spreads, 
Pickle and Tongue and 
other Specialties 


e Immediate delivery from 
Chicago warehouse of Eau 
Claire, Mich. plant 


e Pickles from the heart of 
the Nation's Pickle Basket 


Write, Phone or Wire 





GREAT LAKES 
PICKLE COMPANY 





2344 East 71st Street 
CHICAGO 49, ILLINOIS 


Tel.: DOrchester 3-1737 


General Offices & Factory 
EAU CLAIRE . MICHIGAN 


Our Staff is composed of men who produced 
and Sold Diced Sweet Pickles to you 
previously. 





with meat products made by Parrot. 

Entertainment included pony rides 
for the youngsters and dance music 
for the adults. The back drop for the 
dance band consisted of 11 full-color 
package cutouts and two 8-ft. replicas 
of the new trademark. 

Copies of the newspaper ads pre- 
pared by the agency to announce the 
new line of Parrot packaged meats in 
local newspapers during the following 
week were posted throughout the hall. 
Small balloons carrying the Parrot 
name were handed to the youngsters 
and large gas-filled units floated at 
ceiling level. 

Parrot salesmen were on hand to 
greet the guests. Each had his own 
area within the hall which was fur- 
nished with chairs and identified with 


his name in foot-high letters. These 
served as friendly focal points to 
which the guests gravitated. Salesmen 
and drivers wore frocks bearing an 8- 
in. Parrot design in full color. 

Six of the TV spot announcements 
which will be aired over a local sta- 
tion were shown to the guests during 
the afternoon. 

In reviewing the objectives of the 
new packaging and merchandising 
program, Steve Parrot says that the 
firm will intensify its sales efforts with- 
in its 50-mile radius sales area and 
hopes to move a higher percentage 
of its products in the new packages 
with their high identity value. He 
says the firm expects greater sales and 
enhanced position from its new pack- 
aging and advertising activities. 





Packer Uses Machine to Form and Fill Chubs 


— filling and sealing chub 
packages of sausage meats and/or 
sandwich spreads as a continuous flow 
machine process is accomplished with 
a unit developed by Kartridg-Pak 
Machine Co., Chicago. Tested in ac- 
tual plant production for a period of 
approximately three years, the ma- 
chine feeds product into the tube at 
unusually low weight tolerances. The 
meat packer employing the unit exer- 
cises a high degree of quality control 
and, consequently, his weight toler- 
ance may be closer than others might 
attain. Nonetheless, the machine is 
capable of performing at close toler- 
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ances in producing package weight. 

One attendant supervises the per- 
formance of the machine which forms, 
fills and seals the chub packages at 
a rate of approximately 30 per minute, 
depending on weight, size and prod- 
uct. The unit handles chub sizes from 
4 oz. to 16 oz. 

The unit achieves economy in pack- 
aging costs as it uses rolled Saran 
and other thermoplastic films for the 
package tube and reels of aluminum 
wire for the clips. Handling costs are 
held at a minimum as it utilizes sani- 
tary food pumps to move product. 

The machine is simple to operate. 
The using meat pack- 
er reports little main- 
tenance required for 
the years the unit has 
been in service. Clean- 
up is simple. The 
sanitary food pump 
and feed tube are re- 
moved and washed. 
The head components 
are easily removed for 
cleaning. The balance 
of the machine is 
washed down. 

In actual operation 
the new machine is 
teamed either with a 
hopper or sausage 
stuffer from which the 


LEFT: Front view of ma- 
chine showing manner in 
which product is fed into 
tube and tube formed. 
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Revolutionary new Sanitary Stainless Steel 





















































age R ‘ 
ee Pump operates on air or hydraulic pressure . . . 
He brings new efficiency to the Pickle-Pumping 
and operation. 
ick- Our company has bought the Comet Manufac- 
turing Co. of Valley Stream, L.I., and has made 
several improvements in the design and ma- Protected sales territories open to responsible 
als terials. Meat Processors owning the old model Meat Packing Equipment Dealers for the 
“Comet” Pump may call on us for parts or “Comet” Pickling Pump and “Vacu-Biga” Cell- 
. repair services. Breathing Meat Curing Apparatus. 
t. @ 
er- Write for full details & prices to 
me, 2 * 
at L h Co., In 
is George Leisenheimer Co., Inc. 
‘od- | 968-988 GRAND STREET e BROOKLYN, N.Y. 
rom 
Manufacturers of MACHINERY & EQUIPMENT for the MEAT INDUSTRY Since 1926 
ick- SPECIALIZING IN STAINLESS STEEL CURING TRUCKS, STAINLESS STEEL PUMPING TABLES, AND STAINLESS STEEL PUMPING SCALE TABLES. 
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1 the Here’s the latest Enterprise Chopper that’s really Another great Enterprise product. Outproduces any 
going places! Easy to operate and easy to clean because three or more choppers. Uses less power—delivers 
tray is removable. Head can be stored in refrigerator for superior cut meat. Absolutely no bridging. Bouncing and 
greater sanitation. Amazing production capacity for its churning eliminated. Up to 20,000 pounds of meat per 
size—yet so modern in design it meets most exacting hour. No finer chopper on the market today. Make sure 
demands for newest equipment. Plenty of extras—at you see the Enterprise 68M before you make up your 
no extra cost! mind! 
Se There’s A Famous Enterprise Chopper To Meet Every Processing Need! 


| into 
« |The ENTERPRISE MFG. CO. of PA. puitaveipuia 33, Pa. 
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meat product moves to the sanitary 
food pump mounted on the top frame 
of the chub packaging machine. 
Which of the two methods will be 
used is determined by the flowing 
nature of the meat product being 
packaged. The food pump moves the 
product at controlled and constantly 
uniform pressure into the feed tube. 
At the same time, the film is being 





BACK of machine showing way roll film and 
aluminum wire feed into machine. 


pulled over the top of feed tube which 
forms the film into a tube. As the 
formed film passes downward to the 
discharge of the feed tube, it passes 
dielectric heating members which seal 
the package tube. The rate of the 
package tube flow is controlled by 
feed rolls. These two elements—the 
controlled pressure at which the prod- 
uct is pumped and the rate at which 
the tube is formed—determine both 
length of package and amount of fill. 
When the filled package tube 
travels its preset distance, it is at the 
closing point. The closing head cuts 
and forms two clips from the reel and 
then places and crimps the metal clo- 
sure to the package. The closure 
punches move in from the two sides 
toward the center, with one crimping 
the top of the chub and the other 
crimping the bottom of the next chub. 
The connection between these two, 
which is approximately one-half an 
inch in length, is cut at the completion 
of the crimp. All of the film material 
is used in forming the packages. The 
filled package slides down the front. 
The using meat packer reports that 
the unit has increased chub forming 
efficiency to a large degree, and with 
considerable savings in labor cost. 
The metal reel holds enough mate- 
rial for approximately two or three 
weeks of normal operation while the 
roll of film lasts two to three hours. 
The distance the film travels per 
minute is readily adjustable. Settings 
for the dielectric sealer are adjusted 
with a control knob. 
Once set, the weight tolerance can 
be checked easily, and necessary 
adjustment made quickly. 
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Hormel Smoking Unit Has Unusual Features 


i coe engineering prob- 
lems were encountered and solved 
in the installation of 18 new stainless 
steel, automatic-control air-condition- 
ed cabinet type smokehouses, and in 
the reconstruction of the six-story 
building which houses them and other 
smoked meat activities, at the Austin 
plant of Geo. A. Hormel & Co. 

The smokehouses, with their total 
capacity of 642 trees, are located on 
the fifth and sixth floors of the re- 
newed structure. Renovation of the 
smoked meats unit involved complete 
reconstruction within its walls of the 
columnar structure, floors and roof. 

Since the top two floors, and par- 
ticularly the sixth, carry a heavy load 
of smokehouses, tracking, product, 
superstructure, smoke generating and 
conditioning and control equipment, 
it was necessary to employ an unusual 
arrangement of horizontal and vertical 
steel members to carry the weight and 
transfer it to the concrete columns 
which rise through the lower levels of 
the building. 

Eighty tons of Armco Type 302 and 
304 stainless steel sheets, plus struc- 
tural supporting steel and catwalk 
plate, were required for the 18 new 
houses. A stainless steel pad covering 
an area 112 ft. by 48 ft. was laid 
over a concrete subfloor and welded 
solid to provide a base for the double 
row of six (back to back) houses on 
the sixth floor. Hormel engineers were 
successful in devising a method of 
welding the floor sheets together so as 
to minimize buckling of the %-in. 


sheets. There are also two smaller 
pads to accommodate the six houses 
on the fifth floor. 

Rather than employing the conven- 
tional type of drains, the floor in each 
house is pitched toward a gutter that 
parallels the back wall. These gutters 
are drained through deep seal traps. 

Because head space was available, 
and could be used to free floor area 
for maximum smoking capacity, the 
smoke generating and conditioning 
equipment and the cyclic controls are 
located on a superstructure above the 
12 Drying Systems houses on the sixth 
floor. Steel stairs at the end of the 
installation furnish access to a central 
catwalk and to branch walks from 
which the six Tipper smoke genera- 
tors and the 12 house control panels 


can be operated and serviced. Above | 


the central catwalk is a rail line on 
which sawdust in buckets is moved 
from storage to smoke generators. 

Insulated panel housings are con- 
structed of Type 302 stainless steel 
facings with molding strips of the 
same material. Likewise, all air dis- 
tribution ductwork is constructed of 
Type 302 stainless. Supply and return 
ducts are constructed in such a way 
that the hinged bottom of the duct 
opens to expose the entire duct in- 
terior for periodic cleanout. 

Heating coils for the houses are 
kept clean for optimum heat transfer 
and process control by spraying them 
with a detergent from a permanent 
system of spray nozzles. 

Smoke density, humidity and tem- 





BANK OF NEW air-conditioned smokehouses at Hormel's Austin plant. 
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perature in the houses are regulated 
automatically over the whole proces- 
sing cycle from a sealed Drying Sys- 
tems control cabinet which incor- 
porates Powers instruments. All the 
smokehouse operator has to do is set 
the controls to provide correct condi- 
tions for the particular meat being 
processed and pull two switches to 
start the operation. 

The six houses on the fifth floor, 
which are installed in two rows of 
three, can be employed for sausage or 
smoked meat processing. Because of 
lack of head room the smoke generat- 
ing and air conditioning and control 
apparatus are located in the conven- 
tional manner. Sausage can be cooked 
and given a finishing shower in these 
houses. 


HELLER USES NEW HEAT 
RATING METHOD 


Need for grading or evaluating the 
heat in seasonings as it will appear 
in the end product consumed by the 
public has led to the employment of 
a new method of heat rating by B. 
Heller & Company. The Chicago firm, 
which applies the method in rating 
and controlling the heat value of its 
own seasoning products, starts with 
the original spices, oils, oleoresins or 
spice extractives. 

According to the Heller staff, a 
method for evaluating heat in capsi- 
cum products was developed many 
years ago by W. L. Scoville using an 
organoleptic or taste method. 

In this method an alcohol extract 
of the spice is made and dilutions of 
this extract are used, starting with 
solutions so dilute that no sensation 
is perceptible and gradually increas- 
ing concentrations are tasted until the 
first faint glow or sensation of heat 
or burning is apparent. Under this sys- 
tem a capsicum product which gives a 
sensation of heat at one part in 10,000 
has a Scoville rating of 10,000. 

While this method has been ac- 
cepted for evaluating capsicum prod- 
ucts, in considering the Scoville work 
there was some feeling that an al- 
coholic extract may not be the ideal 
way truly to heat rate seasonings as an 
artificial value may be given because 
the vehicle or medium for the organo- 
leptic work is not typical of the way 
the spice or seasoning is used and 
tasted under actual conditions. 

In the new heat rating system all 
spices, oils, oleoresins and spice ex- 
tractives having any heat are in- 
cluded in the evaluations. These 
spices and spice derivatives are 
tested individually by making them 
up in carriers simulating those actu- 
ally present, and at concentrations 
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Unbelievable savings in time, labor and 
materials are yours with the Campbell Wrapper. 
Automatic continuous feeds and deliveries 
combined with easy, simple operation permits 

one person to tend and operate several machines 
at one time in many cases. Then too, because 

no trays or stiffeners are required unless desired, 
you cut material costs from 25 to 50%. With 

the Campbell Wrapper packaging production 
soars to new heights too, for it automatically 
crimps, heat or glue seals your products, in any 
type wrap material, at average speeds of 100 to 
300 units per minute! Wraps regular or irregular 
shaped products — single or multiple per unit 
with equal ease and speed. Simplified adjustments 
require minimum down-time for size change-over. 
Whatever your product—investigate now, how 
you can save with the Campbell Wrapper. 
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FOR THE ARMED SERVICES 


We are contributing to the na- 
tion's defense program by pro- 
viding a large port of our in- 
creased production facilities for 
building precision armaments. 
Civilian orders are filled on a 
reasonable time basis only. 
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Completely 
, revised free 
booklet— 
Write for 
your copy. 






NEW YORK: 55 WEST 42 STREET 
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IMPROVE YOUR LARD..... 








DEODORIZED « HYDROGENATED 


LARD FLAKES 








FREE SAMPLES ON REQUEST.... 

































No. 5462 Height 18 3/16" 
Length 34" Meat Capacity 225 Ibs. (4.33 cu. ft.) 
Width 20%" Weight 30 Ibs. 


You can probably think of a hundred and one cases where our 
new small truck can help you speed up your operations. 

Lighter than many a baby carriage, it rolls easily, turns on a 
dime, stores in a minimum of room. It’s husky, too—made from 
a specially developed extra hard aluminum alloy that stands up 
under hard usage, resists dents and gouging. 
* You'll like its smooth finish and smart appearance. Welds 
are carefully ground, corners skillfully contoured for easy 
cleaning. Hard rubber wheels in husky swivel casters are 
sturdily mounted at each corner. 

But take a look. See if this new economical Wear-Ever truck 
doesn’t fill a long-felt need in your plant. Just call —_WEAR-gygp 
your dealer or send us the coupon below for full ALIN 





details. ae 
Trucks also available in 1000 Ib. capacities. : 
TRADE Manx 


[_] Send me your catalog 


3 
$ 
§ Fill in, clip to your letterhead and mail today 
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THE ALUMINUM COOKING UTENSIL COMPANY, INC., 408 WEAR-EVER BLDG., NEW KENSINGTON, PA. 


[_] Have representative see me regarding your trucks 
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* PACKED IN 50 LB. MULTIWALL PAPER BAGS ¢ CARLOAD OR LCL 


“CUDAHY OF CUDAHY” 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 





WEAR-EVER 


TRUCKS 





A complete 
line for 

meat packers, 
canners and 
sausage 
manufacturers, 
including 
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used in sausage, loaves, or whatever 
the product is for which the season- 
ing is intended. The resulting mix- 


tures are then evaluated by a taste | 
panel in relation to a common de- § 


moninator. 

For illustration, a shipment of 
black pepper could have a rating of 
x-+1 whereas a certain type of red 
pepper could have a rating of x-+-3, 
and an extraction of black pepper 
could have a rating of x+5.5. All 
shipments of spices containing heat 
are similarly evaluated. 

Once the various spices have been 
carefully evaluated organoleptically 
as to heat, then each seasoning formu- 
la can be mathematically heat rated 
on the basis of the common denomina- 
tor selected. The seasonings are then 
heat rated from very mild to extra 
hot with several intermediate grades 
of heat depending on what the heat 
result will be in the finished product 
when the seasoning is used in the rec- 
ommended quantity. 

According to the Heller method, 
the heat rating of the firm’s seasonings 
may be broken down into as many 
classes as may be required by merely 
regrouping the seasonings into nar- 
rower brackets if necessary. 

Various spices and herbs that are 
used in seasonings are grown in the 
four corners of the world. Due to 
variations in rainfall, sunshine, soil, 
etc. these spices may vary from crop 
to crop in color, flavor, and as a re- 
sult in grade. Spices from the same 
area may vary in the same year de- 
pending on the know-how of the in- 
dividual grower and the fertility of 
the soil. 

Heat rating of the individual spices 
and herbs, and their formulation into 
seasonings to insure consistent heat 
values in the latter, are the final steps 
in the Heller preparation process 
which includes pre-shipment samp- 
ling and testing of spices and herbs, 
check-testing on receipt, fumigation, 
storage under controlled conditions, 
cleaning and grinding. 


Glynn Elected President 
of Retail Meat Dealers 


Albert Glynn, Detroit food retailer, 
was elected president of the National 
Association of Retail Meat and Food 
Dealers at the 69th annual NARM- 
FD convention and exhibition in Chi- 
cago. 

Glynn, who served as vice president 
during the past year, succeeds David 
Deerson, New York, as_ president, 
George Nepil, Chicago, was elected 
first vice president; N. Johnson, Mil- 
waukee, treasurer, and Charles H. 
Bromann, executive secretary. 
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with MARATHON'S 
wallet-pak 











And that means sales: Because shoppers like the 
convenient, fresh-looking carton . . . appreciate the 
visual inspection see-thru picture window... ap- 
prove the completely closed, sturdy, sanitary sales 
package! 

Link sausage, smoked or fresh country style pork 
sausages, patties, midgets and pork specialties of all 
kinds sell so much faster in attractive Wallet-Pak 
cartons. What’s more, sales tests prove that packag- 
ing all your line in look-alike Wallet-Pak cartons 
gives your products a “family” appearance that 
helps sell the entire line. 

Brilliant display of your brand name and sales 
message, plus space for easy price marking and 
plenty of printing area on sides and bottom, makes 
this an exceptionally effective merchandising carton 
for increased sales! 


Ask your Marathon representative 
for full information and samples or write 
Marathon Corporation, Dept. 310, Menasha, Wis. 





MARATHON 


SELL BRANDS - PROTECT PRODUCTS - SPEED PRODUCTION 


PACKAGES 








SUCCULENT HAMs with the most delicate and distinctive flavor 
can now be made ready for market 


more quickly and economically than ever. 
The products and techniques making possible 
this sensational achievement in processing methods result from 


technological discoveries developed by our extensive research program. 


PRESCO SEASONINGS 

PRESCO FLASH CURE 

PRESCO PICKLING SALT 

BOARS HEAD SUPER SEASONINGS 


PRESE RVAL i re E ...nwome oF PRESCO propucts 


MANUFACTURING COMPANY, 
FLEMINGTON «© NEW JERSEY 


Among the many products for meat processing 
originated in our research laboratories are the famous 


Since 1877 


28 THE NATIONAL PROVISIONER 








‘NE 
Ker 


uw 


2 eagog 


ao ith w ef 





‘NEW OFFICERS of Hull & Dillon Packing Co., Pittsburg, Kan., are (I. to r.): Fred J. 


The Meat Trail... 





Kempster, secretary-treasurer; Victor J. Gerwert, vice president and general manager; 
Gordon Angwin, legal advisor, and Martin Sheward, president. Plant reopened this week. 


Community-Backed Hull & Dillon Firm Renews Operations 


The Hull & Dillon Packing Co., 
Pittsburg, Kan., reopened this week 
under the management of a new 
group of officers and with its local 
customers aware that the plant’s fu- 
ture will be reflected throughout the 
community. 

General manager of the plant, 
which has been completely renovated, 
is Victor J. GERWERT, who also was 
elected vice president at a recent 
meeting of the board of directors. 
Other officers are: MARTIN J. SHE- 
WARD, SR., president; FRED J. Kemp- 
STER, secretary-treasurer, and GORDON 
ANGwIN, legal advisor. 

Sheward, an automobile agency 
owner, is president of the Pittsburg 
Chamber of Commerce which spear- 
headed the successful three-month 
drive to put the 69-year-old packing 
firm back into operation (see the 
NATIONAL PROVISIONER of July 10, 
1954). Gerwert, who served with Hull 
& Dillon for 26 years and formerly 
was sales manager of the firm, later 
was manager for two packing plants 
in Joplin, Mo. 

Kempster has been with Hull & 
Dillon since 1919, starting as an 
office clerk, becoming bookkeeper in 
1928 and assistant secretary in 1935. 
He was elected to the board of di- 
rectors in 1936 and made secretary- 
treasurer, the post he has held since. 

Also serving on the new board of 
directors are: JAMES GERWERT and 
Joun Gerwert, both of whom are 
employed by the company; FLoyp 
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Gray, a local retail meat dealer; L. 
H. Asus, E. V. Baxter, O. C. Bor- 
TENFIELD, REX CROWLEY, JOSEPH G. 
O’Bryan, E. A. SELLMANSBERGER, 
Joun J. Towner and C, M. TRENT. 

Among the 226 new stockholders 
who now own the company are many 
of the 100 employes who lost their 
jobs when the firm closed down in 
the spring after 15 months of operat- 
ing losses. Government inspection has 
been retained and there is no change 
in the company name or trademarks 
since the new owners purchased the 
capital stock of the former company. 
Former employes have been given 
first consideration in the new opera- 
tion. 


Australians to Visit U.S., 
Canada to Study Industry 


A party of Australians, prominent 
in that country’s meat industry, will 
visit the United States and Canada 
for a 41-day tour this fall to study the 
American and Canadian meat and 
livestock industries. The tour will be 
directed by Frank H. Jounston, 
editor and publisher of Country Life 
Stock & Station Journal, Sydney, and 
other livestock publications. 

The group, which will depart by air 
from Sydney on September 28, will 
attend the 49th annual meeting of the 
American Meat Institute October 8-12 
at the Palmer House, Chicago. Other 
highlights of the trip will be visits to 
plants of Swift & Company, Armour 








and Company and Wilson & Co., Inc., 
in Chicago and Omaha and Canada 
Packers, Ltd., Toronto. 

The tour has the support of the 
Meat and Allied Trades Federation 
of Australia. Special attention will be 
given to methods of transporting live- 
stock and meat and to methods of 
wholesaling and retailing meat, ac- 
cording to Johnston. 


PLANTS 


Eastern Packing Co. and Kaufman 
Meat Co., both of Decatur, IIl., 
merged officially August 2 as Kauf- 
man Eastern Packing Co. Frep W. 
KAlIsER, jr., president of the consoli- 
dated firm, said the headquarters at 
701 N. Water st. have been remodeled 
and more renovations will be made 
in the next few weeks. In addition 
to Kaiser, officers of the company are: 
E. H. Kaurman, chairman of the 
board; W. H. Kaurman, vice presi- 
dent; VERNON S. SPAaR, treasurer, 
and Kart KaurMan, secretary. 


Vernon, Los Angeles’ packinghouse 
row, is happy to see the name, Saf- 
strom Meat Co., back home. Thirty- 
five years ago CLAUDE SAFSTROM, SR., 
helped put Vernon on the map as 
general manager of the district's then 
sole packinghouse, Woodard and Ben- 
nett. His sons, Cart, now 41, and 
CLAUDE, JjrR., 35, were carefully 
tutored in the business and Safstrom 








“CONSUMER NEEDS" was topic of these 
participants in round table discussion held 
by New England Wholesale Meat Dealers 
Association at the Boston Club, Boston. 
Shown left to right are (front row): John 
A. Killick, NIMPA executive secretary, who 
was guest speaker, and Roland B. Hall, 
president of the wholesalers’ association, 
and (back row): William Kenney, director; 
Hyman Karp, past president, and Martin 
Tarpy, treasurer. 
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REPRESENTING 5,000 Ohio market op- 
erators who handle meat products of The 
Sugardale Provision Co., Canton, Ohio, is 
Miss Kay Scott. Employed in the Sugardale 
office, Miss Scott recently was chosen "Miss 
Sugardale of 1954" over I! other entries. 
She is scheduled to appear at the coming 
convention of Ohio Retail Grocers and 
Meat Dealers in Youngstown. 





had the pleasure before his death of 
seeing them successfully established. 
Claude, jr., has a wholesale meat com- 
pany which was closed for a few 
years because the building it occupied 
was sold. The firm reopened last 
January and business increased so fast 
it was necessary recently to move to 
larger quarters at 3290 E. Vernon 
st. The company now buys and uses 
more than 100 cattle a week in addi- 
tion to other saleable items. Carl 
Safstrom has a chain of markets. Mrs. 
CLAUDE SAFSTROM, sR., who used to 
keep books for her husband, now 
busies herself keeping books for her 
two sons. 


Milwaukee Sausage Co., Seattle, is 
constructing a two-story reinforced 
concrete wing to its plant to include 
cooling and freezing rooms. Estimated 
cost of the addition is $150,000. Plans 
were drawn by the firm of Mattson 
& Putnam, architects and engineers. 


Swift & Company has purchased a 
large tract of industrial property on 
the main line of the New York Cen- 
tral Railroad, between Perry and Ful- 
ton sts., in Buffalo, N .Y., and plans 
to erect a new sales unit there at an 
undetermined date to serve the Buffa- 
lo area. The firm’s present sales unit 
is at 85 E. Market st. in Buffalo. 


Slaughtering and processing opera- 
tions of the Stanwood Locker Service, 
Mechanicsville, Iowa, have been con- 
solidated in a new and larger plant 
just east of town on Highway No. 
30. Owners are Ervin TEcHAU and 
Mrs. TECHAU. 
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JOBS 


Louis F. Nout has been appointed 
sales manager of Swift & Company’s 
sales unit at 2210 Lockbourne rd., 
Columbus, Ohio, F. J. Town ey, 
Swift general sales manager, an- 
nounced. Nohl started to work for 
Swift in 1936 as a salesman at Mar- 
shall, Mo., and most recently was as- 
sistant sales manager in Kansas City. 


New general manager of Newberry 
Packing Co., Newberry, S.C., is 
RoMEOo GARAVAGLIA, who has served 
as manager of the Prairie Farm Meat 
Packing and Locker Plant at Marion, 
Ill., since the cooperative plant was 
built eight years ago. Garavaglia has 
been succeeded at the Prairie Farm 
plant by Frirz Dreyer, who joined 
the firm as his assistant a year ago. 


Epwarp CLAUusEN has been trans- 
ferred from the Austin plant of Geo. 
A. Hormel & Co. to the Fort Dodge 
plant as head of the unit’s grade and 
yield hog buying, O. L. MarQuEsEN, 
general manager at Fort Dodge, an- 
nounced. The grade and yield buying 
division is a new one at the Fort 
Dodge plant, under the direction of 
Rosert J. Gapp, head livestock buy- 
er there. As at other Hormel plants, 


farmers will be encouraged to sell 
their hogs on a grade and yield basis 
but can continue to sell their animals 
on the basis of the weight of the live 
hog if they prefer. 


DEATHS 


VINCENT M. JENKINSON, 63, secre- 
tary of Oppenheimer Casing Co., Chi- 
cago, died August 6. He joined the 
company 32 years ago in Canada, 
later moved to Chicago and served 
as secretary for many years. 


Joun Epmunp Ho.uanp, 78, a 
partner in Holland Brothers, Albany, 
N.Y., until the pork packing firm dis- 
solved about 20 years ago, passed 
away on August 7. 


TRAILMARKS 


The Chamber of Commerce of the 
United States has named three meat 
industry representatives to its agri- 
culture department committee for 
1954-55. They are: Homer Davision, 
vice president of the American Meat 
Institute, Chicago; Homer GLoveEr, 
president of Glover Packing Co., Ros- 
well, N. M., and GerRALp B. THORNE, 
vice president of Wilson & Co., Inc., 








HEAD TABLE (above) at regional dinner 
meeting of Western States Meat Packers 
Association in Mallory Hotel, Portland, Ore., 
shows about half of Oregon and Washing- 
ton members who attended affair. In photo 
at right, Leland Jacobsmuhlen (left) of 
Arrow Meat Co., Cornelius, Ore., who pre- 
sided at meeting, and E. F. Forbes, WSMPA 
president, survey one of beautifully-decor- 
ated dishes on buffet table. Association's 
initials were formed in ice as background. 
In charge of arrangements was F. L. (Fritz) 
Ritter, head of WSMPA's Oregon branch. 
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aud. oils agoinat— 
a) oyiddtive spoilene 


products are stored at high temperatures. 
lonol-CP gives longer protection against 

rancidity in animal fats, per dollar, than other 

antioxidants. It is colorless, tasteless, odorless, 


Oxidative rancidity’is one of the most serious 
threats to satisfactory shelf life of fats, oils, 
and products containing them. 


A convenient, safe, and inexpensive way to 
combat rancidity in food and drugs is to 
incorporate Ionol®-CP, a newly developed 
antioxidant, directly into the product. Ionol- 
CP retards rancidity, protects vitamin A con- 
tent, safeguards aroma and flavor, even when 


and stable in food products. Ionol-CP is readily 
dissolved in fats and oils and is fully approved 
for use in any food. 

Write for a sample and more information ex- 
plaining how to use Joriol-CP in your products. 





SHELL CHEMICAL CORPORATION 


CHEMICAL PARTNER OF INDUSTRY AND AGRICULTURE 
380 Madison Avenue New York 17, New York 


Affanta - Boston » Chicage - Cleveland - Detroit - Heuston - Los Angeles - Newark + New York + San Francisco - St. Louis 
IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited + Mentreel - Torente «+ Vancouver 
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Chicago. Responsibility of the com- 
mittee is to advise the Chamber on 
the work of its agriculture depart- 
ment for the coming year. The group 
is made up of representatives from all 
the major agricultural areas of the 
nation. 


Cuartes C, HAw_ey, vice presi- 
dent of Meat Packers Equipment Co., 
Oakland, Calif., and son of R. A. 
Haw ey, president of the firm, con- 
tracted polio recently while in the 
vicinity of Boise, Ida., on an extended 
business trip in the Northwest. He is 
responding to treatment and recover- 
ing in St. Luke’s Hospital, Boise. 


NaTHAN W, Maru, general counsel 
to the New York Council of Whole- 
sale Meat Dealers for the past three 
years, was sworn in as New York City 
tax commissioner recently by Mayor 
Rosert F, WAGNER, jr. He will con- 
tinue to serve as general counsel to 
the New York Council of Wholesale 
Meat Dealers. 


Guest editorial for the August issue 
of the Journal of the American Oil 
Chemists’ Society is about the North 
Central Chemists’ Society, the new 
Chicago group, by K. F. Martin of 
Swift & Company, who is the first 
president. 


Gets More Lard Quicker 
(Continued from page 13) 


of the kettle during the initial stages 
of the operation when there is a com- 
bination of free and raw fat. 

When the press cloths are received 
the eyelet in the cloth is reinforced 
with an additional patch. This pro- 





INVENTOR Charles Pavia and renderer 
Thomas Farrell check yield and quality. 


cedure virtually quadruples the life 
of cloth. The cloths are washed at 
the end of each day’s operation. 

In the normal production of its 
lard the firm adds antioxidant G-15 
to each batch as it is dumped. Un- 
stabilized samples of lard submitted 
to the NIMPA Laboratories in Chi- 





cago for analysis showed the follow- 
ing values: smoke point, 385°F.; 
color, Levibond red 8; f.f.a., 0.2 per 
cent, and moisture, 0.29 per cent. 
The firm’s management is well 
pleased with results of its new render- 
ing setup. At relatively low cost it 
has increased the yield from its raw 
materials, improved its product and 
greatly speeded up its rate of pro- 
duction. Management feels that with 
the addition of a rapid venting system 
over its kettle, it will be able further 
to improve the quality of the lard by 
lowering the moisture content. The 
firm’s long-range program includes the 
addition of packaging equipment. 


PRESS CLOTH eyelets are reinforced. 
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Case of the Unwanted Thum 3 print 


BY HOWE .. . THE WORLD'S CHILLER 








mean 


=) John a Packer studied his financial statement with dismay. “Could it 
that old “Dirty Thumb” Obsolescence is here in my plant? Yes, 
there are his prints all over my profit sheet!” 

















Startled, “J.Q.” called in the Howe “private eye”. Quickly they found 


the culprit hiding in the obsolete, inefficient refrigeration system. The 
unseen lusses had been robbing “J.Q” cold. 








John Q. is purring like a kitten now! His new Howe equipment provides exact 
a and humidity at all times! It has cut risk of spoilage, assures better 
production, and keeps his products at profit peak. “The know-how of 42 years’ 


specialization goes into those machines”, said the private eye, hurrying to his next 
case. 


HOWE: ICE MACHINE Co: 


2823 Montrose Ave., Chicago 18, Ill., Cable: HIMCO—Chicago 
DISTRIBUTORS IN PRINCIPAL CITIES 








CONSULT HOWE on all your refrigeration problems. 
Since 1912 manufacturers of i 





p Ss, cOon- 
densers, fin coils, locker freezing units, air conditioning 
(cooling) equipment. Immediate delivery! 
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Rey SPICE MING More than 
a quarter-century’s experience 
in serving the meat packer 
with newer and better ingredients. 


SEASONINGS 


TIETOLIN 
VITAPHOS 


SEASOLIN 


= = a 
i | ‘ Mixing Company, Suc. 4 
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Packaging by Pressel 
(Continued from page 17) 


production card is placed on top of 
each of the stacks. (Editor’s note: 
The high degree of production con- 
trol achieved by the firm may be 
noted in this operation. In front of 
her, the employe has a metal con- 
tainer holding copies of these various 
cards. There is no break in her work 
when a changeover is made to a dif- 
ferent product; the sliced stacked 
units pass her station in a uninter- 
rupted flow.) 

The firm uses the Corley-Miller 
technique of package forming for its 
sliced cold meats. H. R. Pressel says 
the unit gives the firm a tightly sealed 
and multi-inspected package. In this 
phase of operations, the first operator 
places the stack of sliced meats on 
the machine-fed cut sheet of cello- 
phane; the package is bottom-sealed 
and end-sealed by others in sequence. 

After the bottom seal is made, the 
package moves to the packaging ma- 
¢hine conveyor section having the end 
sealers. To facilitate the end sealers 
work, Barwin devised a V frame with 
a slight hook at its base which turns 
the package so it is convenient for 
the end sealer’s operation. The bot- 
tom-sealed packages come parallel to 
the end-sealer operators and the V 
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PRESIDENT Harvey R. Pressel with full-color 
litho boards used in packaging the com- 
pany's link and loaf products. 


frame turns them perpendicularly so 
the end tuck can be made with no 
prior positioning of the package by the 
employes. 

The sealed package is machine 








LeFiell Steel Track Switches 


MEE Bet 


Down Time & Accidents 






The confidence our customers have in the All-Steel 
Track Switches was won by their dependability. 
Heavy construction minimizes breakdowns and 
positive action prevents accidental tripping, half 
epen switches, or dumped loads. Both switches 
have steel yoke that maintains alignment and 
long wearing steel lasts the lifetime of the steel 
track system. They are 6 ways better because 
they are: 


@ All Steel 

Easy to Install 

Safe, Positive Action 
Always Aligned 

Stay Smooth 


Economical 


Write fer cataleg page giving complete 
information ead illustrative layout. 
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“A Complete Line of Meat 
Industry Equipment’ 
. Felrfex Avenue 
Sen Franciece, Californie 








STANDARD GEAR OPERATED 
Available in all types for %” 
or Yo" x 2/2" track, and for 
Yo" x 3” flat, or | 15/16" 
round bleeding rails. 





FULLY AUTOMATIC SWITCH 
Available in types IL, IR, 2L, 
2R, 3L, and 3R for 3” x 21/2” 
or V2" x 2!/2" tracks. 


Catalog page with com- 
plete description of these 
two switches on request. 















coded and transferred by conveyor to 
the boxing conveyor. With the sliced 
luncheon meats one operator forms 
the box and places the product in it, 
while the final operator places the 
top and machine ties the box. 

In evaluating the economies of the 
capital investment made in the plant 
addition and its facilities, to permit a 
high degree of mechanization, Harvey 
R. Pressel says the efficiencies and 
economies became apparent imme- 
diately. Prior to conveyorization of 
the processing lines, the composite 
output of products amounted to 48 
Ibs. per man-hour. Now it is 84. At the 
same time, the hand peeling of frank- 
furts, bulk packaging and 1-lb. pack- 
aging required 24 women for a total 
hourly output of 2,400 Ibs. Produc- 
tion has been increased to 3,600 lbs. 
per hour. Pressel says the mechaniza- 
tion and conveyorization of their pro- 
cessing lines has practically doubled 
cold meats and frankfurt production. 
Also, 20 employes have been trans- 
ferred to other important plant tasks. 

For the topboard of its frankfurters 
the firm uses the colorful Milprint 
lithographed full-color roduction 
cards. Each of the five saath has full 
natural color platter display on the 
front, along with the Pressel legend 
and the product identification. On the 
reverse side of each of these cards is 
a Good Housekeeping recipe for the 
preparation of the platter shown. The 
new frankfurter labels supplement the 
Milprint natural full se La card the 
firm uses on its sliced cold meats. 
Pressel says the firm’s new labels have r 
been well received by the trade. 

The sliced luncheon meats conveyor 
is equipped with an electric eye which 
stops the conveyor if the stacked prod- 
uct approaches its end. This is an- 
other product safeguard built into the 
layout by Barwin. 

Another advantage apparent to the 
visitor is the high degree of product 
control achieved with the conveyor- 
ized packaging operation. Outside of 
a low percentage of ends there is no 
product wasted and there is no extra 
handling to cause spillage and waste. 

Electrical motor horsepower re- 
quirements for the whole of the con- 
veyorized system total 15. There is 
an electric motor for each of the main 
take-away conveyors and separate 
motors for the two boxing stations. 

The bulk packaging boxes are fur- 
nished by Consolidated Paper Co. 


FOA Grant for Fats, Oils 

First authorizations to be made by 
the Foreign Operations Administra- 
tion in the new 1955 fiscal year in- 
clude a $425,000 grant to Formosa 
for the purchase of tallow and other 
animal fats and oils. 
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NEW EXCLUSIVE 


New Knife Arrangement — Cross section 
through new knife arrangement showing twelve 
knives (either sabre or double edge straight 
type knife) for faster work at decreased fric- 
tion, less H.P. and less heat for a cooler mix. 





° Cutting Sausage Meats 
a Cutting Sausage Costs 


SS 


Specially Designed Transmission 
drives bowl separately. All ground gears and 
bearings run in oil and are ENCLOSED to 
give a completely grease-free condition at 
those “hard-to-clean” surfaces under the bowl. 





Hinged Lid—entire cover swings up to 
make bowl easily accessible and in full view 
for quick, easy cleaning. Knife spindle is 
completely inclosed by non-wearing stainless 
steel labyrinth seals to prevent meat from 
entering spindle housing and oil from leaking 
into cutting chambers. 


















The new model No. 54 Globe Silent Cutter 
is available in 400 and 600 Ib. capacities. 








SERVING THE MEAT 
AUGUST 14, 1954 


4000 S. Princeton Avenue - Chicago 9, Ill. 
INDUSTRY SINCE 


DOUBLE EDGE 
STRAIGHT TYPE KNIFE 





SABRE TYPE KNIFE 


The new Globe Silent Cutter 
provides so many new and 
revolutionary ideas for cooler, 
more efficient sausage meat 
cutting, at greater speeds and 
at less cost, with many new 
sanitary features for added 
cleanliness, we know you will 
want all of the details as soon 
as possible. Ask for them today. 


1914 
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THE PHOSPHATES 5 


For richer, brighter, longer-lasting color... 





juicier, plumper cured meats . . c 
reduced rendering in 
Sausage products . .. 
decreased purge In canned hams... 


greater consumer acceptance... .ZAg 
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PACKER-TESTED ... PACKER-PROVED .. 


RICHER, BRIGHTER, LONGER LASTING COLOR 


CURAFOS sodium hexametaphosphate and CURAFOS 
sodium tripolyphosphate improve the color development 
and stability of cured meat products. CURAFOS 
develops a better initial color, redder and more appetiz- 
ing, and retards discoloration and fading. 


JUICIER, PLUMPER CURED MEATS 


' CURAFOS increases the moisture retention capacity 
- of lean meat fibers. Hams, both cured and ready-to-eat 
| or cooked, are more tender and palatable. In canned 
- and boiled hams, this capacity to hold moisture results 


in decreased cook-out, and frying pan splatter is 
reduced when bacon is pumped with pickle containing 
CURAFOS. 


*REDUCED RENDERING IN SAUSAGE PRODUCTS 


CURAFOS acts on fats to prevent separation from 
lean meat, and produces smoother emulsion products 
with less tendency towards rendering out. 


*M.I.B. approval not yet granted. 


AUGUST 14, 1954 


SOLUBLE IN PICKLE AT CELLAR TEMPERATURES 






. M-1-B APPROVED 


GREATER CONSUMER ACCEPTANCE 


The better color and juicier meats developed by the 
use of Curafos in pumping pickles assures greater 
consumer acceptance. And since CURAFOS helps 
cured meats retain the wholesome bright color, shelf 
life is increased. 


CURAFOS phosphates are simple to use, since they 
dissolve readily at cellar temperatures. The use of 
CURAFOS requires no change in regular curing pro- 
cedures or formulas. 


CURAFOS brand sodium hexametaphosphate and 
CURAFOS tripolyphosphate are food grade phos- 
phates, and are approved for use in pumping pickle 
by the. M.I.B. (see bulletin 190 and bulletin 190, 
supplement #1). 


CURAFOS is available immediately. A telephone 
call or letter will bring you the address of your nearest 
Calgon representative. Let him tell you the full 
CURAFOS story. 





AMIF Sets Principles for Handling 
and Mixing of Fats into Feeds 


A manual on “Storage, Handling 
and Mixing of Fats into Feed” for 
users of feed-grade animal fats has 
been issued as Circular No. 11 by the 
American Meat Institute Foundation. 
The bulletin, written by Dr. O. H. M. 
Wilder of the Foundation, adds to 
information published in Circular No. 
7, “Adding Animal Fats to Feed 
Formulas,” and Circular No. 9, “New 
Information on Use of Fats in Mixed 
Feeds.” 

The new manual points out that 
both producers of tallows and greases 
and feed mixers are encountering 
some novel, although not difficult, 
problems in storing, handling and 
mixing fats into feeds. 

Research and field study have en- 
abled the Foundation to lay down 
some principles: 

1. Governing the handling of fats 
‘in the rendering or packing plant 
and in the feed plant. 

2. Covering the mixing of fats into 
feeds. 

Here are a few of the points 
brought out in the new manual which 
may be of interest to packers and 
renderers: 

Grade standards for tallows and 
greases have been established as a 
measure of ‘quality and suitability for 
use in soap and for certain other 
manufacturing purposes. They pos- 
sess little significance as far as feed 
use is concerned except that they 
represent the existing means of prod- 
uct identification and reflect the ac- 
cepted standard of market value. 

The major considerations in deter- 
mining the acceptability of the dif- 
ferent grades of fat for feed use are 
palatability and stability. These fac- 
tors are not covered in existing quality 
standards, and purchasers of fats for 
feeds find it necessary to establish 
their own standards of acceptability. 

The light-colored fats having a low 
acid value are higher priced than the 
dark colored, higher acid fats. Feed 
grade tallows range from Fancy down 
through Choice, Prime, Special, No. 
1, No. 3 to No. 2, with maximum acid 
values ranging from 4 to 35. The 
greases are graded in this order: 
Choice White, A and B White, Yel- 
low, House, and Brown Grease, with 
maximum acid values ranging from 4 
to 50. Earlier recommendations were 
that the lowest grades suited for feed 
use might be No. 1 tallow or Yellow 
grease, each having an acid value of 
15. More recent information indi- 
cates that lower grades will be suit- 
able in many cases. Any feed manu- 
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facturer contemplating the use of fat 
should start with a grade that is 
known to be suitable, at least until 
tests can be made on any lower grades 
that might be available. 

All fats used in feeds should be 
stabilized with a suitable antioxidant 
to prevent rancidity development. In 
most cases, a stabilized fat will be 
specified when purchased from the 
supplier since it is advisable to stabi- 
lize the fat as soon after rendering as 
possible. If unstabilized fat is pur- 
chased, it is a simple process to add 
the antioxidant, butylated hydroxy- 
anisole (BHA), to the warm liquid 
fat with vigorous agitation to insure 
thorough mixing. Best results are 
obtained with a 20-minute stirring 
period at 120° to 140°F. Amounts of 
an antioxidant to be used will depend 
on the degree of stability desired but 
it is strongly recommended that no 
fat, regardless of grade, should be 
used in feed unless it possesses an 
A.O.M. stability value of at least 20 
hours after treatment with BHA or 
some formulation containing BHA. 

Fat in storage in the rendering, 
meat or feed plant should be kept as 
near as possible to the original quality. 
The most important point to remem- 
ber in storing fat is to keep it dry. 
The enemies of stability of fat are 
air and water and by far the most 
important adverse factor in storage is 
water. Clean, dry fat stored at ordi- 
nary temperatures in clean tanks will 
keep very well. 

Storage tanks can be either hori- 
zontal or vertical. Second hand tank 
cars are sometimes used. Design of 
the tanks and their foundation de- 
pends upon the capacity desired. All 
tanks should be equipped with a 2 
inch free-vent at the top, with the 
vent end of the pipe turned down for 
weather protection. 

Storage tanks should be completely 
emptied occasionally for cleaning and, 
in this connection, thought should be 
given to selection of size of storage 
tanks. Unnecessarily large storage is 
not only expensive but undesirable. 
Two smaller tanks are better than 
one large one. When two tanks are 
available, failure of a steam coil or 
other similar storage problem will not 
result in stopping the fat handling 
operation since the other tank may 
continue to be used. It will also facili- 
tate tank repair, cleaning, etc., with- 
out interfering with production. The 
total storage capacity must be deter- 
mined by the rate of usage and availa- 
bility of supply. It must be remem- 
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bered that fat, like other foods, does 
not improve in storage. It follows that 
storage should be limited to the mini- 
mum consistent with supply and rate 
of usage. Oldest stocks on hand should 
be sent to production first. A 2-in. 
outlet pipe on the bottom of the tank, 
prefera age into a small sump, may 
be used for drawing fat out of the 
tank. 

Fat is best stored at as low a tem- 
perature as possible in order to keep 
it in best condition. If large amounts 
are to be used each day, the fat 
storage may be kept at about 15° 
above the melting point or at approxi- 
mately 120°F., which in the summer 
months should be warm enough to 
mix into feed. An insulated will 
greatly aid in maintaining this tem- 
perature and reduce the amount of 
steam heating required. 

An opening should be provided in 
the storage tank large enough to ad- 
mit a man for periodical cleaning. 
Covers must fit water tight. 

Tallows and greases have melting 
points around 100° to 110°F. In the 
colder months of the year fats will be 
quite solid when delivered. If shipped 
in tank cars, steam will be used to 
melt the fat before pumping to stor- 
age. Normally, 180 ft. of 1'%-in. pipe 
coil will heat and melt 60,000 Ibs. of 
fat in 10-12 hours from 0° to 140°F., 
— 80 Ibs. steam pressure. As a 

calculation, it will require 
around 11 to 15 horse power on the 
boiler to supply steam to melt a tank 
car of fat in about 12 hours if the fat 
is at about 0°F. In warmer weather a 
lesser amount will be needed and, 
once melted, only a small amount of 
steam will be required to maintain 
the fat in a liquid condition. 

A heating device must also be in- 
stalled in the storage tank. If a second 
hand tank car is used for storage, it 
must be set level so that the coils 
will drain to prevent freeze-up in 
cold weather. In vertical tanks, a 
steam coil loop should be run up to 
a point above the top level of fat or 
the steam pipe may be led into the 
tank at the top and down near one 
side to the heating coil at the bottom. 
This loop is to melt a channel of fat 
which will permit circulation of liquid 
fat and prevent high pressure build-up 
at the bottom under a solid surface. 

The steam heating coil should be 
built up with 1% or 2-in. iron pipe 
on about 18- to 24-in. centers and 
placed on blocks several inches off the 
bottom. Heating coils in some vertical 
tanks are made in the form of a spiral 
belt around the inside of the tank 
just above the bottom. In any type of 
installation the coils must be level to 
drain free so that no condensate col- 
lects in the loops to freeze in cold 
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Now ... Beef Holding Cool- 
ers ... Beef Aging Coolers 
. Beef Shipping Coolers . . 
Beef Sales Coolers ... ade- 
quately refrigerated to pro- 
tect your quality meats. Geb- 
hardts Controlled Refrigera- 
tion Systems are engineered 
to your specific requirements 

tailored to your indi- 
vidual needs, Gebhardts offer 
you your choice of freon or 
ammonia. Gezhardts give you 
Controlled Humidity .. . Con- 
trolled Temperature .. . Con- 
trolled Circulation 
Purification. 


Sales and Service in all principal cities. 





1802 WEST NORTH AVENUE MILWAUKEE 5, WISCONSIN 
TELEPHONES: FRANKLIN 4-0559 FRANKLIN 42478 


NON AIR CIRCULATORS 


AUGUST 14, 1954 















































NEW 
WSK 


Saves Time and Money from the Stuffer Horn 
to the Packing Room! 





T»wistick is a new, low cost stainless steel wire unit de- 
veloped by a sausage maker to provide fast, accurate 
linking of skinless wieners. Your operators will easily 
produce up to 500 pounds per hour the Twistick way. 
Twisticks are used in a metal stand at comfortable. 
working height. Capacity is 12% lbs. of 27 m.m. 
wieners per Twistick. 


Twisticks are safe, sanitary, dur- 
able. There are no moving parts 
to wear or break. Your original 
units can be used daily for many 
years. . 


GET PRODUCTION — GET TWISTICK 
INSTRUCTION FOLDER AIR MAILED 
UPON REQUEST. 





HERE ARE YOUR MOWNEY- 
MAKING ADVANTAGES: 
@ Wieners smoke evenly because of 
e a. inds =e t in smok 
TOP—To feed stuffed casing on cage. or “a f 
Twistick, tie a knot on end of casing, © Because of the small surface to 


: touch wiener, there are no white 
place knot into first eyelet. or bent ends. 


RIGHT — With left arm resting on  ° S® Proficient thet maximum yields 
Twistick, a slight push rotates Twistick 6 cca ad pet of Hinking. 


to next row of eyelets —a quick twist @ Uses any size casing. 

sets casing. © Wieners will not shrink or wrinkle 
on Twistick when stored. 

BOTTOM—All Tnwisticks are 42” © Your ye tment in Twist ye ne 

long and will fit any size smoke cage, oo oo 

when vertically hung. This method 

of hanging permits almost twice as The Twistick method is literally 














many pounds to be placed in the revolutionizing the making of 
smoke cage and produces a more uni- skinless wieners. Let us tell you 
form penetration and bloom than where you can see Twisticks in 


any other method. 


THE TWISTICK CO. 


13505 INTERURBAN AVE., S., SEATTLE 88, WASH. 

















weather. Whenever heating stops it 
is good practice to disconnect the 
heating coil and blow out any con- 
densate with compressed air, leaving 
the coils disconnected until again 
needed. 

In some plants it may be necessary 
to have long pipe lines to the storage 
tank or from storage to mixing area. 
A steam or electric tracer line may 
be installed on the underside of the 
fat line and the twin lines covered 
with pipe insulation. A % inch copper 
pipe may be used as a steam tracer 
for heating the fat lines or an electric 
heating tape or cable may be used. If 
an electric heater is used, it should 
be thermostatically controlled to pre- 
vent overheating._A steam tracer line 
should be installed with all off-sets 
around flanges, valves or other fittings, 
in a horizontal plane to prevent low 
pockets in which condensate might 
collect and freeze in cold weather. It 
is advisable to blow out this tracer 
line when not in use to prevent ac- 
cumulation of moisture. 

All piping, valves and fittings in 
contact with fat should be iron or 
steel. Brass, bronze or any metal con- 
taining copper should be avoided be- 
cause of the possibility of dissolved 
copper hastening the development of 
rancidity. Rubber also is to be 
avoided. All flanged joints in piping 
should be made up with asbestos, 
neoprene or stainless steel gaskets. 
Hoses for loading or unloading tank 
cars or trucks or for flexible piping 
uses must be of neoprene or be neo- 
prene lined. 

Rendering departments producing 
edible fats, such as lard, have known 
for many years that brass, bronze or 


any material containing copper was — 
to be avoided and that iron or steel 
was preferable for use in contact with © 
the fat. The reason is that copper or 


copper alloys have a tendency to dis- 


solve or corrode when in contact with | 
hot fats. Dissolved copper tends to — 
catalyze the reaction between oxygen | 
of the air and unsaturated fats to pro- © 


duce oxidative rancidity. Because the 


presence of dissolved copper was of © 


little practical importance to other 


users of inedible fat, little attention | 


has been paid in the past to the 
metals used in valves and _ fittings 
around many of the rendering plants 
producing inedible fats. Since many 


of these plants now are producing a — 


feed grade tallow or grease, they are 


becoming more conscious of the fac- 
tors affecting stability and, as valves 


or fittings need replacement, they are 


using iron or steel in place of brass or | 


bronze. 
Many plants have used brass valves 
and still produce a fat having high 
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MANUFACTURERS OF FLEXIBLE PROTECTIVE PAPERS FOR THE FOOD INDUSTRIES 





PACKERS REPEAT 


INSERTS! 
SELLING WIENERS 
BY THE MILLIONS! 


THE WORLD’S LARGEST CREATORS OF 


inoustriAL COMIC BOOKS 


OFFER PACKERS AN EXCLUSIVE NEW 
PROPOSITION FOR THEIR PACKAGES! 





Success Follows Success 

Between May 1953 and May 1954 cooperat- 
ing packers, all non-competing, all members 
of AMI and/or NIMPA used over 17 million 
comic books, a single book to a package. We 
designed and printed them all. 


Specially made wiener insert cam- 
paign — As a result of success of our pre- 
vious campaign, which had to be folded to 
fit the package, we have produced a more 
comprehensive series, tailor-made for wiener 
packages, containing 25 books. 


New 25-book, 16 page, 4-color “Old 
Glory Series’’ — Each book tells the story 
of two states, 24 books for 48 states, plus 
one book covering the territories. That gives 
you a 6-months campaign, enough to do a 
real volume-building job. Get the public ask- 
ing for your products by name and buying- 
habits form. 


Ready for August and September 
Every packer who has used our inserts has 
reported an immediate increase in sales. We 
are associate members of AMI and are espe- 
cially set up to work with you. Books offered 
on exclusive basis. Rush requests for samples 
and full details. 


Ww. C. Popper & Co 
:, 


19 
ters Since 1893 


NEW YORK: 148 LAFAYETTE ST. 
Phone CAnal 6-4450, Teletype N.Y. 1-400 








stability. This is altogether possible 
as long as there is no corrosion of the 
brass and all metal surfaces in contact 
with fat are kept scrupulously clean. 
Copper, brass or bronze fittings ex- 
posed to warm fats, air and moisture 
at the end of the line have a greater 
tendency to corrode and cause trouble 
than those in the line where air and 
atmospheric moisture do not contact 
the same surfaces that are exposed 
to warm fat. For this reason, it is good 
policy to inspect all valves and fittings 
at frequent intervals and clean all 
surfaces that appear to have any sign 
of corrosion. As replacements are 
made, new equipment should be of 
iron or steel. 

Some plants that use brass valves 
have produced high grade, stable fats 
in spite of the presence of these fit- 
tings only to have trouble develop 
at unexpected times. When such 
trouble with low-stability fat does de- 
velop, immediate attention should be 
given to the lines to see if such fittings 
might be the cause of the trouble, and 
replacements made with iron or steel 
if there is wear or corrosion. 

Among the factors to be considered 
in laying out the necessary piping for 
moving fats, one of the first is to have 
the piping large enough to handle a 
free flow of fat and laid out in such a 
way that it can be cleaned out if 
necessary. If the lines are long, they 
should be heated to prevent harden- 
ing of fat in the lines. A 1%- or 2-inch 
pipe will usually be satisfactory. Pipe 
tees will be found useful in place of 
elbows so that in case of stoppage a 
plug can be removed and the pipe 
cleaned out without the necessity for 
dismantling the whole system. It may 
also be desirable in large lines to use 
flanged joints or, in smaller lines, to 
provide more frequent unions than in 
general piping practice. The lines can 
then be taken down with relative 
ease for servicing. 

Plug cocks or gate valves will give 


_ satisfactory service. Semi-steel lubri- 


cated plug cocks have proved satis- 
factory and may be a little cheaper 
initially than gate valves. 

Liquid fat is easy to pump and 
most types of pumps can be used. On 
the other hand, cool fat is rather dif- 
ficult to pump unless the right type 
of pump is used. Experience has 
shown that a gear type pump is 
probably the most satisfactory. Pumps 
should be all iron. Here, as in other 
fittings, brass or bronze should be 
avoided. Gear pumps should be equip- 
ped with pressure relief valves so as 
to guard against motor overloading in 
the event they pump against a closed 
line. If lines are short and fat is al- 
ways warm, a low pressure rotary 


pump will be sufficient. 





Lightweight Aluminum Meat 
Hooks Add to Truck Payloads 


Several trucking lines that haul 
carcass meat have increased their pay- 
loads as much as 450 Ibs. by using 
forged aluminum meat hooks. Made 
by the Aluminum Company of Amer- 
ica, Pittsburgh, the hooks are coated 
by a patented process that is said to 
withstand wear and abrasion of con- 
stant contact with meat without 
smudging the product. 

The hooks can be re-coated and 
are made in a large size, 23% in. 
long and weighing 1 lb., and a small 
size, 8 in. long, weighing 0.48 lb. 

Alcoa claims the hooks are well 
suited for packinghouse operations 
because of their light weight and their 
resistance to salt in atmospheres gen- 
erated from brine refrigeration. 

A trucking firm, Frozen Foods Ex- 
press Co., Dallas, carries 200 long 
hooks and 150 short hooks in its 
refrigerated trailers and reports that 
these give a weight savings of about 
450 Ibs. over conventional hooks. 


Equipment Sale to Signal 
End of Sieloff Packing Co. 


Founded at the turn of the century 
by the three Sieloff brothers, Emil, 
Charles and Louis, the Sieloff Pack- 
ing Co., St. Louis, Mo., will terminate 
operations officially with the liquida- 
tion of its packinghouse equipment at 
a sale to be held September 16 
through September 18. 

The plant has complete and mod- 
ern facilities for a full scale packing- 
house operation, including dressing, 
cutting, sausage and processing and 
edible and inedible rendering depart- 
ments and an independent power and 
refrigeration plant. The equipment is 
to be liquidated by Barliant & Co., 
Chicago, official auctioneers. 

While the firm has been beset with 
internal difficulties, one of the main 
reasons for the termination of opera- 
tions is the high value of its real 
estate which is situated on one of the 
main thoroughfares of St. Louis. 


Q Fever and Treatment 


Packinghouse workers with high 
fever and pneumonia-like symptoms 
may have Q fever, and aureomycin 
should be the drug of choice if they 
fail to respond to penicillin, according 
to Dr. Paul F. Miner of Boise, Ida., 
writing in Northwest Medicine. Dr. 
Miner says that Q fever is much more 
common than formerly supposed, and 
that slaughterhouse and farm workers 
are particularly vulnerable. The rick- 
ettsial disease resists penicillin. 
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Cindus Barrel Liners 


always available fast, 


do Best Protection jo 











says 
Silverman & Wexler, Chicago. 


Cutter and Canner, Bulls and Cows—all get Cindus ELASTI- 


KRAFT protection at Silverman & Wexler, Chicago boners of 
beef. They report, ‘“‘Cindus Barrel Liners stand up far better, 
don't tear, give our meat better protection.” 


“Quality and service are two big reasons we do business with Cin- 
dus,” says Saul Klein, of Silverman & Wexler. 


“The 45-lb. heavy wax CINDUS ELASTIKRAFT® Liner we 
use does the best job we’ve ever seen a liner do! The price is right, 
and Cindus Liners stand up far better than the ones we used before. 
They don’t tear, and they give our meat better protection—on the 
cutting floor and in shipping. 


“‘What’s more, Cindus set up a special restocking arrange- 
ment that insures fast delivery for us. They always keep liners on 
hand—ordered in advance. This way we never run short, yet we 
never have too many liners in our storeroom at one time!” 


Does your meat get the best possible protection for the money 
you spend? Cindus service to the meat packing industry has, for 30 
years, included a complete line of the finest protective packaging. 


We will plan a restocking program on barrel liners, meat 
covers, sheets—to meet your needs. Cindus tailor-made quality and 
service save you time and expense. Try them and see! 


AUGUST 14, 1954 


Write today for full details. 
th 


CINCINNATI INDUSTRIES INC. 
360 Carthage Ave., Cincinnati 15, (Lockland) Ohio 





TRADE MARK 


Elastikraft is the trademark of Cincinnati In- 
ries Inc. for its single-stretch creped products, 
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MANUFACTURING CHEMISTS 
SERVING THE FOOD INDUSTRY 
SINCE 1893 
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Meat Production Declines for Second 


Straight Week; Pork Output Off 5% 


| [PRODUCTION of meat declined 
2 for the second consecutive week 
after reaching a seasonal high two 
eeks ago, due mostly to a reduction 
in the output of pork and smaller 


utbacks in production of lamb and 


Production of beef declined some 
from the previous week and due to 
lighter average weights of cattle, did 
not show a proportionate increase 
in volume of the meat over a year 
earlier as the past week’s larger kill 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended August 7, 1954, with comparisons 


Veal 
Number 
138 
134 
139 


Beef 
Week Ended Number 
Aug. 7, 1954 .... 370 
July 31, 1954 .... 370 
Aug. 8, 1953 .... 341 


Prod 
190.2 
191.3 
179.7 


AVERAGE WEIGHTS (LBS.) 


Cattle 
Live Dressed Live 
. 935 514 260 
. 940 517 255 
- 950 527 265 


Week Ended 

Aug. 7, 1954. 143 
July 81, 1954. 140 
Aug, 8, 1953 . 147 


Calves 
Dressed 


Pork 
(excl. lard) 
Numher = Prod. 


Lamb and Total 
Mutton Meat 
Number Prod Prod 
264 11.4 332° 
278 12.0 339 


814 259 11.0 328 


116.5 


LARD PROD. 
Sheep and Per Total 
100 mil. 

Tbs. Tbs. 

15.0 29.6 

15.0 31.8 

13.1 26.5 


Hogs am 
Live Dressed Live Dressed 
253 142 
253 142 90 
248 143 








beef, a USS. Department of Agricul- 
ture report for the week indicated. 
Total volume of meat for the week 


pended August 7 at 332,000,000 Ibs. 
} was down 2 per cent from 339,000,- 


000 Ibs. produced the week before 


f and retained only a slight margin over 


_ LIGHT, 


the 328,000,000 lbs. turned out in 
the same period of last year. 


would tend to indicate. Output ot 
pork declined about 5 per cent from 
the week before and was about the 
same amount smaller than last year 
as the average weight of hogs falls 
as the season progresses. 

Beef production declined to 190,- 
200,000 Ibs. from 191,300,000 Ibs. the 
previous week, but stood about 7 per 





MEDIUM WEIGHT HOGS GAIN, HEAVIES DROP IN VALUE 


(Chicago costs and credits, first two days of the week) 


Light and medium weight hogs 
showed to some advantage in the 
week’s shuffle in prices, while heavy 
kinds, which had the better of it last 
week, lost part of that gain in cutting 
margins. Rising live costs held gains 


in values to mere trifles, even on the 
-handy-weights. 


—— 180-220 lbs.——. 


Value 
Pet. 


Price per per cwt. 
live 


per live 
Abs. wt. 


—220-240 — 
Pct. Price 


This test is computed for illustra- 
tive purposes only. Each packer 
should figure his own test using actu- 
al costs, credits, yields and realiza- 
tions. The values reported here are 
based on the available Chicago market 
figures for the first two days of the 
week. 


alue 
per per cwt. 
ewt, fin. 


—— 240-270 lbs.—— 
Value 
Pet. 


Price wt. 
live 


per per cwt. 
per 
5 


cent above the 179,700,000 lbs. pro- 
duced a year earlier. 

Output of veal at 19,700,000 lbs. 
showed a moderate gain over the 
18,800,000 Ibs. produced the week 
before, but in one of the rare oc- 
casions this year, was smaller than 
that for the like 1953 period, which 
was 20,500,000 Ibs. 

Production of pork declined by 
about 5,000,000 Ibs. to 110,500,000 
Ibs. from 116,600,000 Ibs. the pre- 
ceding, week and 116,500,000 Ibs. last 
year. The volume of lard produced 
dropped to 29,600,000 Ibs. from 31,- 
300,000 Ibs. the week before, while 
the higher yield per hog resulted in 
a larger output than the 26,500,000 
Ibs. produced in the same period of 
last year. 

Output of lamb and mutton totaled 
11,400,000 Ibs. compared with 12,- 
000,000 Ibs. the week before and 11,- 
000,000 Ibs. last year. 


MEAT EXPORTS-IMPORTS 


Exports and imports of meats dur- 
ing May, as reported by the U. S. 
Department of Agriculture: 

Community May '54 
EXPORTS (domestic)— Pounds 
Beef and veal— 
Fresh or frozen ........ 
Pickled or cured 
Pork— 
Fresh or frozen 
Hams & shoulders, 
cured or cooked 
Bacon 
Other pork, pickled, salt- 
ed or otherwise cured, 
(includes sausage in- 
gredients) 1,680,074 
Sausage, bologna & frank- 
furters, (except canned) 107,845 
Other meats, except 
canned 
Canned meats— 
Beef and veal 
Sausage, bologna & frank- 
furters 
Hams and shoulders .... 
Other pork, canned 
Other meats & meat prod- 
ucts, canned? 

Lamb and mutton (except 
canned) 

Lard, (includes rendered 
pork fat) 

Tallow, edible 

Tallow, inedible 

Inedible animal oils, n.e.c. 
(includes lard oil) .... 


May '53 
Pounds 


142,820 529,508 
932,810 1,208,445 
332,500 317,651 


773,099 742,698 


4,624,106 

127,595 
3,132,885 3,380,495 
172,427 
176,064 


44,044 
302,479 


137,076 
482,878 

93,645 
244,715 
195,218 
161,447 
50,908,369 33,841,315 


427,429 986,621 
72,573,149 *83,584,242 


155,420 


115,639 69,601 


Inedible animal greases & 
fats (includes grease 
stearin) 


3 wt. alive yield 
Skinned hams ....12.5 52.6 R : 12.5 6.66 $ 9.48 

I Ei 6ds'd6-004 5.6 29.7 R 2. 5.4 

Boston butts 4.2 32.9 { 


Loins (blade in). 


ewt, lo 

alive yield 

$ 6.82 $ 9.75 

es 1.34 12,101,655 *16,575,365 

9.6 IMPORTS— 

Beef, fresh or frozen 

Veal, fresh or frozen 

Beef and veal, pickled or 
cured 

Canned beef (includes 
corned beef) 

Pork, fresh or chilled 


Lean cuts 

Bellies, S. P. ....10.9 
mere, D. B. ..cc ace 
Fat backs 

Jowls 


1,186,980 
688,677 


1,758,199 
240,142 


2,072,612 655,497 


Goto pASo BT | 
bo Wye co 


4 af ‘ 4,070,146 8,476,280 
» P.S. lard, rd. wt..14.7 


_ 


3,306,027 
bacon & 


Fat cuts and lard ... 
Spareribs 

Regular trimmings 3.2 
Feet, tails, ete. .. 2.0 
Offal & miscl. ...... 


TOTAL YIELD 
& VALUE . 


6,430,956 
Hams, shoulders, 
other pork? 
Canned cooked hams & 
shoulders 

Other pork, prepared or 
preserved? 

Lamb, mutton and goat 
meat 


565,253 697,939 


11,453,959 


} 8,562,883 


. 68.5 $22.63 
Per 
4 owt. ewt. 
alive 
I INN 6. i'n. o-cieic'é view ciaad $23.¢ 07 $23.35 
© Condemnation loss 13 18 


4Includes many items which consist of varying 
amounts of meat. 


2Not cooked, boned or canned or made into 
sausage. 

3Includes fresh pork sausage. 

*Excludes goat meat. *Revised. 


Compiled from official records, Bureau of the 
Census, 


Per ewt. Per ewt. Per ewt. 
fin. . fin fin 
yiel¢ 


$36.87 


yield yield 
$35.26 
30.00 
—$5.26 
— 4.57 


TOTAL COST PER CWT.... 25.2 

TOTAL VALUE 34.45 
Cutting margin .6F —$2.42 
Margin last week 72 — 2.55 
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Which method of 


TRUCK REFRIGERATION fits your needs best? 











VALLEY FARM DAIRY COMPANY maintain below 
freezing temperatures using a Kold-Trux ‘‘Mobil- 
matic’ Unit with “Hold-Over’” type plates. 
Power for the Kold-Trux Unit is derived from a 
live trailer axle so system operates whenever 
truck is in motion. 


MID-CENTRAL FISH COMPANY keeps 28 trucks on 
the road Monday through Thursday. All are 
refrigerated with Kold-Hold “Hold-Over” Plates 
as they have found this method most successful 
and economical in their type of operation. 
Body by Batavia. 


HOLLANDER BEVERAGE CO. use a mounted com- 
pressor and four “Hold-Over” plates in provid- 
ing a truck temperature of 38 degrees. Under 
normal use the body does not lose over 4 
degrees a day. The body is built by the Ovens 
Body Company. 


MEADORS WHOLESALE FLORIST refrigerates this 
truck with a Kold-Trux Mobilmatic Unit and 
blower. This system maintains thermostatically 
controlled temperatures in the truck body to 
keep their flowers fresh and saleable. 





There is no one method of truck refrigera- 

tion that is best for all purposes. The way you 

use one truck may call for a completely automatic 
refrigeration system while another truck might be 
refrigerated most economically by the hold-over 
method. Kold-Hold can solve your problems 

many ways. They will give you the right combination 
for your needs from such highsides as Kold-Trux 
Units, mounted compressors, or make-and-break 
assemblies, coupled to such lowsides as 
“Hold-Over” Plates, Thin Plates, Serpentine 
Quick-Action Plates or Blowers. 


Kold-Hold Engineers will be happy to analyze 





yours your refrigeration problems and make recommen- 
for the dations without obligating you in any way. Sim- 
asking ply check the form below and attach it to your 
letterhead. 
Please check your business classification: 
O) Meat O Milk 0 Ice Cream 0 Frozen Food 
0 Wholesale O Retail 0 Over-the-Road 


Which do you prefer? 


1 Mobilmatic (0 Hold-Over 








Look to Kold-Hold for the latest developments in Truck Refrigeration 


KOLD-HOLD ...... 


TRANTER MANUFACTURING, inc., 460 E. Hazel St., Lansing 4, Michigan 
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Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers Aug. 10, ng 
Prime, 600/700 ....... 
Choice, 500/700 ....... 39 Py tia 
Choice, ise oeneen 39 @39% 
Good, 700/800 ........ 3544 
Commercial cai Mi wegace 23% 
Can. & cut. cows .... 20% 
BUNS  ccccccccuccsces 24 

STEER BEEF curs 

Prime: 
Hindquarter .......... 53.0@55.0 
Forequarter ........... 28.0@29.0 
MOE. .insvewebeewace<ss 44.0@46.0 
Trimmed full loins -84.0@86.0 
Regular chuck ........29.0@31.0 
Woreeheek occ ccccces 15.0@18.0 
Brisket ......000000e++20.0@927.0 
Bod cada vot cocaste ped 53.0@55.0 
Short plate ............12.0@13.5 
Flanks (rough) ....... 12.5@14.0 

Choice: 
Hindquarter .......... 50.0@52.0 
Forequarter ........... 27.0@28.6 
EPA 


Trimmed full loin .... 
Regular chuck 





DONOR wacergvcccs 
|) Sa Ey 

Paty Unwnia-g we a)c terse 46.0@ 4s. 0 
Cla ee r+ rs 5 
Flanks (rough) ....... 2.5@14.0 

Good: 

SE ae ee ae 42.0@44.0 
Regular chuck ........28.0@30.0 
OES © Se deco Uctawwe 25.0@ 27.0 
DE debe 060060 seeben ce 40.0@42.0 
BOE Sksdecvecasenenes 65.0@68.0 


COW & BULL TENDERLOINS 


8/dn. range cows (frozen) ...50@5i 


8/4 range cows (frozen)..... 55@? m8 
4/5 range cows (frozen)..... cis) 

5/up range cows (frozen)... ~ 5a 
Bulls, 5/up (frozen)........ 85@90 


BEEF HAM SETS 


Knuckles 


esdeeccneesgaces ose 40 
SR Sb os chan vo eeAchoaS edad 40 
PND nsavcsdcchacctannrne 37% 


BEEF PRODUCTS 
Tongues, No. 1 
Hearts, regular 
Livers, selected .. 
Livers, regular 
Lins, seal , 
Lips, unscalded— 
Trivie, scalded 
Tripe, cooked 
Lungs 


FANCY MEATS 


(1.¢c.1. prices) 
Beef tongues, corned....32 @38 
Veal breads, under 1202.40 @30 
Re GO TP ev ccasscaese ~ ) 
Calf tongues. 1/down. 
Ox tails, under % Ib.... 
cane ee EEO RES 74 @10 


WHOLESALE SMOKED 
MEATS 





Hams, skinned, 14/16 
TOR. WERE vccecckc 61 @66% 
Hams, skinucd, 14/16 lbs. 
ready-to-eat, wrapped. .65%4 @69 
Hams, skinned, 16/18 lbs. 
WEOIEEE | Svia.s cdicen eso — 4 @64 
Hams, skinned, 16/18 1 
ready-to-eat, Bait "63% @66% 
Bacon, fancy, trimmed, 

brisket off. 8/10 Ibs. 

WING cs cone aceannss 55 @63% 
Bacon, fancy square cut, 

seedless, 12@14% Ibs. 

i ee 474%, @50% 
Bacon, No. 1 sliced, 1-Tb. 

open-faced layers ..... 56 @62 


VEAL—SKIN OFF 
(Carcass) 
(L.e.1. prices) 
wrume, SO/LIO ..<6<e $37.00@39.00 
Prime, 110/150 36.00@37.00 
Choice, 50/80 ... -» $2.00@34.00 
Choice, 80/110 ° 3a-00 00@37.00 
Choice, 110/150 32.00@34.00 





Good, 50/ 1.00@33.00 
Good, 80/110 .. -- 33.00@36.00 
a 29.00@32.00 


Commercial, all wts... 27.00@32.00 


CARCASS MUTTON 
(1.¢.1. prices) 
Choice, 70/down ...........- 15@16 
Good, FO/4OWN ....ccccccecs 15@16 
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prices 


CARCASS LAMB 
(Lc.1l. prices) 
Prime, 30/40 ........ 44.00@45.00 
Prime, 40/50 
Choice, 30/40 
Choice, 40/50 ........ 43.00@45.00 
00@42.00 


Good, all wts. ....... 37. 
SAUSAGE MATERIALS— 
FRESH 


reg. 40% 


Pork trim., 
bls. .. 





lean, bbls. 
Pork trim. a 80% | lean, 


WEB. wccccccsece 32 @33 
Pork trim., 95% lean, 

PE ncntadevaeeaveand @47 
Pork cheek’ meat, trimd., 

DE no eeevecs Cuneo es 25 
Pork head meat ........ 25 
C.¢. cow meat, bbis. ... 28% 
Bull meat, bon'ls. bbls... 32% 
Beef trim., 75/85, bbls... 22% 
Beef trim., 85/90, bbls.. 25% 
Bon'ls chue ks, bbls. ... 127 %@28 
Beef, cheek meat, trmd., 

WEE, dcceccccksopecece 23 
Beef head meat, bbls... 19 
Shank meat, bhis, ...... 32 
Veal trim., bon’ls. bbls... 25 


FRESH PORK AND 
PORK PRODUCTS 


(l.e.1. prices) 
Hams, skinned, 10/14.... 
Hams, skinned, 14/16....55 @ 
Pork loins, regular 8/12.52 @ 
Vork loin, boneless 


100's 5 
Shoulders, 16/dn., 100’s.. 35 
Picnics, 4/6 lbs. loose... 32% 
Picnics, 6/8 Ibs., loose... 30% 
Pork Were vocce cst ecase 12 @1z% 
Boston butts, 4/8 Ibs....38 @39 
Teuderloins, fresh, ellie 80 


Neck bones, bbls. .....- 1 12 
Brains, 10'S ......++s0++ 15 
Bara, SOs ....cccccccses 8 @® 
Snouts, lean in, 100’s... 8 @9 
Feet, 8.c., 90's ....ccec 6 @ 6% 


SAUSAGE CASINGS 
(1.c.1. prices quoted to manu- 
facturers of sausage) 
Beef cusiugs: 
Domestic rounds, 1% to 


LH MM, ccccccccees 55@ 70 

Domestic rounds, over 
mm., 140 pack .. 75@1.10 

Export rounds, wide, 
over 1% mm. .. 1.35@1.65 

Export rounds, medium, 
1%@1% mm, ...... 85@1.35 

Export rounds, narrow, 

1% mm. under ...... 1.00@1.25 
No. 1 weas., 24 in. up. 12@ 16 


No. 1 weas., 22 in. up. 9@ 12 
No. 2 weusands ....... 10 
Middles, sew., 1%/2 in. 
Middles, select, wide, 

2@ 2% TB, decccncece 1.25@1.65 
Middles, extra select, 

2% @2% in. secceeeeel.95@2.25 
Miaules, extra select, 

under 1% mm, ......1.00@1.25 

Beef bungs, exp., No. 1... ~sq@ 82 

Beef bungs, domestic .... 18@ 24 
Dried or salt, bladders, piece: 

8-10 in, wide, flat ... 7@ 13 
10-12 in. wide, flat ... 9@ 15 
12-15 in. wide, flat ... 17@ 24 

Pork Casings: 

Extra narrow, 29 
oe SRA, 3.90@4.25 
Narrow, mediums, 
20@32 mm. .....66. 
32@35 ag ++ ++ 2.75@3.00 
Spec. med., 38 mm.1.90@2.40 
Export rant tng ’34 in, cut 42@ 47 
Large prime bungs, 


-3.65@4.15 








BU. GP. asviecevaces 27@ 40 
Medium prime bungs, 
| a 23@ 30 
Small prime bungs .... 12@ 19 
— 1 per set, 
SR 55@ 70 
Sheep, Casings (per hank): 
26 Ey ae 4.00@5.00 
34796 MMOS cadcceaacned 4.00@5.00 
BEES WE, cvccccccason 4.00@4.65 
le SS 3.00@3.50 
pe Se eee 1.75@2.35 
SQFAO MEUM, so ciiscaveshe 1.25@1.50 
DRY SAUSAGE 
(Le.1. prices) 
Cervelat, ch. hog bungs.. 90@ 93 
TRUFINGET ..ccccccdsvcecse ag 4 
RIO pods cog hints cats . 3@ 77 
Holsteiner ...... de cencoe Be 77 
B. ©. BROMO oo cicccccess 87 
Genoa style salami. ch.... > 00 














iT) athe symbol of 


increased packer yields at less cost! 





f Combination Rumpbone Saw 
& Carcass Splitter 
The Famous | Beef Breast Bone Opener 
“B& D" Primal Cut Saw 
Line-up of Cattle Dehorning Saw 
Packer- Beef Scribe Saw 
Approved Beef Rib Blocker 
Cost- Ham Marking Saw 
Cutting Pork Scribe Saw 
Machines Hog Carcass Splitter 
Hog Backbone Marker 
\ Utility Saw 


Always Invest in the Best... Buy Only B & D Machines 


Ask the Packer... Who Owns One! 


BEST & DONOVAN 


332 S. Michigan Ave., Chicago 4, Ill. 


















Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 












Carlots Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e¢ CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 
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STANcase 


STAfmeesS STEEL 


EQUIPMENT 



















MODEL 
ie} all i a i 
ver: mJ meer ons : CAPACITY 
28” Height 600 LBS. 


In addition to Model No. 18, illustrated, there are other 
STANcase MEAT TRUCKS with capacities of: 2,000 lbs., 1,200 
lbs., 800 Ibs., and 225 lbs. All are ruggedly constructed for long- 
life service of stainless steel. Inside surfaces are polished and 
seamless. Generously rounded corners are provided for efficient 
maintenance of sanitary cleanliness. Specifications for component 
parts are of highest quality standards. 
WRITE FOR DESCRIPTIVE LITERATURE 
FULLY APPROVED BY HEALTH AUTHORITIES 
Manufactured by 
THE STANDARD CASING CO., INC. 
121 Spring St., New York 12 








THE WM. SCHLUDERBERG —T. J. KURDLE CO 
PRODUCERS OF 


oe 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 



























“STRING-A-WAY” does it mechanically 


De-strings 900 pounds of 
linked sausage in an hour 
without "whipping" by 
hand. 
SAVES LABOR — 
SAVES TIME — 
SAVES MONEY. 
Easy to operate. 
Details on request. 


THE E. KAHN'S SONS CO. 
CINCINNATI 25, OHIO 
Kirby 4000 
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DOMESTIC SAUSAGE 
(Le.1. prices) 


Pork sausage, hog cas... 39% 
Pork sausage, sheep cas..48 @51 
Frankfurters, sheep cas..47 @50 
Frankfurters, skinless oe @39% 
beulogu (LINE) 2... eee @tt 
Bologna, artificial cas.. 30 @35% 
Smoked liver, hog bungs. 0 eel 


New Eng. lunch. spec. 
HOUSE 2 ccccccsccccccces 30 
Polish sausage, smoked..44 @61 
Pickle & Pimiento loaf..32 @41% 
Olive Wat ..ccccsescrece 33 @42% 
Pepper loaf ..... seeeee 38 @57%H 
Smokie snacks .......... 52% 
Smokie links ........... 58%, 
SPICES 


(Basis Chgo., orig. bbls. bags, 
bales) 


Whole Ground 


Allspice, prime od 00 1.08 

BemiSted .ccccccces 1,04 1.12 
Chili Powder ....... ar 47 
Chili Pepper ........ aia 47 
Cloves, Zanzibar ... 73% 79 
Ginger, Jam., unbl... 43 49 
Muce, fancy, Banda. .. 1.80 

West Indies ...... ae 1.52 

East Indies ....... oe 1.69 
—t floor, fancy. .. 37 

kD teeucke sank os 33 
West. india ae. aie 50 
Paprika, Spanish .... .. 51 
Pepper, —— gbscel owe 54 

Red, : EE 53 
Pepper, po saoeee y 10 1.19 
re 1.14 
Black Lampong ..... YF 08 1.14 


SEEDS AND HERBS 
(le.1. prices) 
Ground 
Whole for Sausage 
Caraway seed .... 26 29 





Cominos seed ..... 27 31 
Mustard seed, 

TOEEF -padecesess 23 
Peal American.. 17 Pe 
Orega 2 44 
Gotaanes, Morocco, 

Natural No. 1 .. 17 21 
Marjoram, French. 40 47 
Sage, Dalmatian, 

He. 2 srcases -e. 50 58 


CURING pega 
Nitrite of soda, in 400-lb. “ 


bbls., del. or f.o.b. Chgo. - $10.06 
Saltpeter, n. tu. f.o.b. N.Y. 
Blb. refined gran. ........ 11.25 
Small crystals ........... - 14.00 
Medium crystals .......... 15.40 
Pure rfd., gran. nitrate of 
GOOD: cei vs cisipoccnrdcsiend - 6.25 
Pure rfd., powdered nitrate 
Es MONE aire n dawn dees 6.25 


Salt. in min. car. of 45.000 
Ibs. only, paper sacked. 
f.o.b. ZO. : Gran. (ton).. 28.00 
Rock.’ per ton in 100-Ib. 
bags, f.o.b. whse., Chgo.. 26.00 
Sugar— 
Raw, 96 basis, f.o.b. N.Y. 6.20 
Refined standard cane gran., 
DEO, sncccdncceentuanae 
Packers, curing sugar, 100-ib. 


bags, f.o.b. ares La., 

PIER BUD. accvccctcsccces coe O98 
Dextrose, per cwt. 

‘erelose, Reg. No. 58 ..... 7.40 

Ex-Whse. Chicago ........ 7.80 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portlond 


FRESH BEEF (Carcass) Aug. 10 Aug. 10 Aug. 10 
STEER: 
Choice: 
ee $40.00@41.00 $42.00@43.00 $42.00@43.50 
SEE MR. vccscasues 39.00@40.00 41.00@42.00 42.00@43.00 
Good: 
A ADB, kc celicnws 36.00@38.00 39.00@40.00 40.00@41.50 
SOTA wedessccee 34.00@37.00 38.00@39.00 39.00@41.00 
Commercial: 
SES ENB) Soc v asso ae 32.00@34.00 36.00@37.00 33.00@39.00 
Commercial, all wts... 23.00@26.00 24.00@30.00 23.00@30.00 
Utility, all wts. ...... 22.00@24.00 22.00@24.00 22.00@26.00 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 
Choice: 
200 Ibs. down ........ 36.00@29.00 36.00@38.00 35.00@38.00 
Good: 
200 Ibs. down ........ 35.00@37.00 34.00@36.00 32.00@36.00 
LAMB (Carcass): 
Prime: 
ee or 88.00@40.00 39.00@40.00 34.00@38.00 
Ce Gs awicdvvedene 38.00@40.00 37.00@39.00 None quoted 
Choice: 
Ee GN. scl wow bn esee 38.00@40.00 39.00@40.00 34.00@38.00 
DOG WB. vcacccccses 38.00@40.00 37.00@39.00 None quoted 
Good, GI Wts. <.506..%. 35.00@38.00 33.00@37.00 30.00@36.00 
MUTTON (EWE): 
Choice, 70 Ibs, down ... 12.00@15. None quoted 15.00@18.00 
Good, 70 lbs. down .... 12.00@15 None quoted 15.00@18.00 


FRESH PORK CARCASS: 


(Packer Style) 


(Shipper Style) (Shipper Style) 


eG IeE. dseseeeees None quoted 39.00@41.00 None quoted 
EOROe TB, cctccscccs 37.50@38.50 36.00@39.00 36.00@38.00 
FRESH PORK CUTS No. 1: 
LOINS: 

DMO: wavicin% scene 55.00@61.00 56.00@58.00 55.00@57.00 
10-13 Whe. .ccccccccce 55.00@61.00 54.00@56.00 = 00@57.00 
ISIS Ts.  accccvevses 55.00@61.00 50.00@54.00 2.00@55.00 

(Smoked) (Smoked) (Smoked) 
PICNICS: 
CE Sictcdiawboce 38.00@42.00 40.00@44.00 40.00@43.00 
HAMS, Skinned: 
| ge” Sr re 57.00@62.00 64.00@68.00 60.00@64.00 
RPGS Bey, vcasnisence 57.00@60.00 62.00@66.00 60.00@62.00 
BACON, ‘Dry Cure’ No. 1: 

Oe, sdéacccusss 52.00@62.00 66.00@72.00 62.00@68.00 

8-10 The. .cccctvocdce 50.00@61.00 63.00@68.00 55.00@63.00 
10-32 Ths. .csccsccese 48.00@60.00 56.00@60.00 53.00@60.00 

LARD. Refined: 

1-Ib. cartons ....... 2 22.50@23.50 23.00@24.00 21.50@23.50 
50-Ib. cartons & cans. 21.00@23.25 21.00@23.00 None quoted 
TRECOS: oes cccccviece’s 20.25 @22.75 20.00@21.00 20.50 @22.50 
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pubdate ae 


Ground 
r Sausage 
29 


31 
44 


21 
47 


58 





).. 28.00 
‘0.. 26.00 
-¥. 6.20 
an., 

8.50 


«+. 8.10 


7.40 
7.50 


ICES 


Portiond 
Aug. 10 


10@43.50 
10@43.00 


10@41.50 
10@41.00 


10@39.00 
10@30.00 
0@ 26.00 
in-Off) 

0@38.00 


0@36.00 


0@38.00 
1e quoted 


0@38.00 
ie quoted 
0 @36.00 


10@18.00 
0@18.00 


wr Style) 
e quoted 
10@38.00 


0@57.00 
0@57.00 
0@55.00 


noked) 
0@43.00 


0@64.00 
0@62.00 


0@68.00 
01@63.00 
01@60.00 


1@ 23.50 
> quoted 
I@22.50 


DNER 





CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 


F.0.B, CHICAGO 
CHICAGO BASIS 


WEDNESDAY, AUG. 11, 1954 
REGULAR HAMS 





Fresh or F.F.A Frozen 
8/10 cecees 5lign 514%n 
: Te) Seas 5lien 5llgn 
12/14 ......514n 5Sly%n 
14/16 ......52n 52n 
ayn aneven 514%4n 51%n 
a 4n 44440 
20/22 ...... 3944n 3916n 
SKINNED HAMS 
Fresh or F.F.A Frozen 
SEE 5 54n 
Ee cceses 54 54n 
| ee 54% 54144 
| ar 54 54 
38/20. acces 46% 46% 
PE a sesce 42b 42n 
22/24 .wccce 40% 4015 
BASED cavice 37% 87% 
BJO oscnce 37 37%n 
25/up, 2’s in 35 35n 
PICNICS 
Fresh or F. F.A. Frozen 
31 81l%n 
2914n 
26n 
26n 
2/ 26n 26n 
8/up, 2’s in 26n 26n 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
8q. Jowls ..17 17n 
Jowl Butts 14 14n 
8.P. Jowls.. 14n 


BELLIES 
@quare Cut) 
Fresh or F.F.A. Frozen 
OP a ivenins 40n 40n 
8/10 ++ -40 40n 
0/12 ......40 40n 
+ ie) See 40 40 
1O/TS acccce 37 37 
WEeee ik éccae 35%4b 35144n 
eee 4 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
i> Aare 2544n 2644n 
Yk eee 25% 26%4n 
pt 24% 23n 
30/35 ...... % 20n 
35/40 20% 1644n 
40/50 ...... 18% 1544n 
FAT BACKS 
Fresh or Frozen Cured 
O/B cccces 13%n 144%4n 
3! ere 134n 14% 
|) 4n 15 
eer 5n 15% 
eo eee 154%4n 16% 
IG/TB. .ccces in 17 
18/20 cows 6n 17 
20/25 ..ce0e 16n 17 
BARRELED PORK 
Clear Fat Back 
Pork Wis css 41n 
30/40..... 414%n 70/ 80..... 40%4n 
0/50..... 41%n 80/100..... 39n 
50/60.....414gn 100/125..... .... 





LARD FUTURES PRICES 


FRIDAY, AUG. 6, 1954 
Spt. 15.55 15.67% 15.50 


Oct. 14.85 14.35 14.25 14.25 
Nov. 13.60 13.60 40 13.42%a 
Dec. 13.55 13.60 3.40 13.40b 
Jan. 13.50 13. 41% 3. 30 ©13.30a 
MAP. occ - 13.20a 

Sales: 7, 360, 000 tbs, 

Open interest at close Thurs 
Aug. 5th: Sept. 887, Oct 523, 


Nov. 400, Dec. 
Mar. one lot. 


MONDAY, AUG. 9, 1954 
Spt. 15.50 15.47% 15.55 
Oct. 14.30 14.00 14.00a 


247, Jan. 53, and 





Nov. 13.40 13.15 13.15a 
Dec. 13.40 3. 13.20 13.20 
Jan. 13.20 13.40 13.10 13.10a 
Mar. 13.15 13.15 12.95 12.950 


Sales: 14,720,000 Ibs. 

Open interest at close Fri., Aug. 
6th: Sept. 883, Oct. 527, Nov. 
408, Dec. 250, Jan. 55, and Mar. 
one lot. 


TUESDAY, AUG. 10, 1954 











Spt. 15.50 15.70 15.35 15.42%a 

Oct. 13.95 14.00 13.80 13.80b 

Nov. 13.05 13.1214 12.85 12.90a 

Dec. 13.20 13.20 12.80 12 80b 

Jan, 12.97% 13.00 12.70 12.72%4a 

Mar. .2.. 12.550 
Sales: 8,400,000 lots. 


at close Mon., Aug. 
530, Nov. 401, 
3 lots. 


Open interest 
9th: Sept. 868, Oct. 
Dee. 250, Jan. 61, and Mar. 


WEDNESDAY, AUG. 11, 1954 


Spt. 15.65 15.70 15.42% 15.42\%a 
Oct. 14.10 14.12% 13.90 13.90 
Nov. 13.05 13.25 13.02% = i 2% 
Dec. 12.95 13.10 12.85 2, 

Jan. 12.90 12.90 12.75 12:70 
Mar. 12.90 12.90 12.60 12.60a 


Sales: 7,320,000 Ibs. 

Open interest at close Tues., Aug. 
10th: Sept. 869, Oct. 5383, Nov. 
391, Dec. 240, Jan. 60, and Mar. 
3 lots. 


THURSDAY, AUG. 12, 1954 


13.07% 12.85 
12.90 12.80 12.90b 
sees 12.621%4D 
Sales: 7,000,000 Ibs. 
Open interest at close Wed., 
Aug, 11th: Sept. 846, Oct. 540, 
Nov, 392, Dec. 241, Jan. 60, and 
Mar. 10 lots. 


AUGUST 14, 1954 


HOG-CORN RATIO 

The hog-corn ratio for 
barrows and gilts at Chica- 
go for the week ended Aug. 
7, 1954 was 13.7, according 
to a report by the U.S. De- 
partment of Agriculture. 
This ratio compared with 
the 13.3 ratio reported for 
the preceding week and 
14.6 recorded for the same 
week a year ago. These 
ratios were calculated on 
the basis of yellow corn 
selling at $1.617 per bu. in 
the week ended Aug. 7, 
1954, $1.633 per bu. in the 
previous week and $1.575 
per bu. for the same period 
a year earlier. 


PACKERS’ WHOLESALE | p s+ 


LARD PRICES 

Refined lard, tierces, f.o.b. 
Chicago 
Refined lard, 50-lb. cartons, 
f.0.b. Chicago anak & 





Kettle rend., tierces, 3 
ORICEBO rs oc iv cocisecdecces 
Leaf, kettle rend., tierces 
f.o.b. Chicago .......e.- 21.75 
LeG0d GARGS di cve si vcwtus 21.6214 


Neutral tierces, f.o.b. Chgo. 


Standard shortening* 
i We cacnaerseroncicce 22.50 


21.6214 


*Delivered. 


WEEK'S LARD PRICES 
P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 

Aug. 6. 16.12%a 16.25n 17.25n 

Aug. 7. 16.12%n 16.25n 17.25n 
Aug. 9. 16.12%n 16.50n 17.50n ¥:! 
Aug. 10. 16.124en 16.62%a 17.62%4n 

Aug. 11. 16.50n 16.75a 17.75n 

Aug. 12. 16.50n 16.75n 17.75n 

a—asked. b—bid. n—nominal. 
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EEKIN Product Planned Cans are the result of 

more than fifty-three years of can manufacturing 
and the service and study of each customer’s require- 
ments. The product comes first—the adaption of a 
colorful lithographed can to the product—to your 
production, marketing and profit problems—are a 
part of Heekin Product Planned Lithographed Cans. 


THE HEEKIN CAN CO., 


Cincinnati 2, Ohio 
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yr MARKET PRICES 























Electric ) asd aah ada 
2s on as / a 
Carcass | a | : WHOLESALE FRESH MEATS FRESH PORK CUTS 
' : fy . ‘ CARCASS BEEF (1.¢.1. prices) 
S litter : Aug. 10, 1954 Western 
p ver Cwt. Pork loins, 8/12 ..... $52.00@56.00 
Western Pork loins, 12/16 passe 51, 00@ o 
i Hams, skn own. 53.0u@57. 
a ae nT TO sogiioo Boston butts, 4/8 Ibs.. 39.00@41.00 
Choice. 600/800 eae 329. 00@41.00 Spareribs, 3/down .-+-' 51.00@53.00 
Choice, 800/900 |..... 39.00@39.50 Pork trim,, regular ... 30.00 
SPLITS A CARCASS Good, 500/700 ...:::.! 37.00@38.00 Pork trim., spee. 80% 49.00 
Sonor peng acse 32. pet eg ed City 
- coo 20. y 
! oe Hams, sknd.. 14/down.$55.00@57.00 
IN ONE MINUTE! Se ae BGS ams, sand. 14/down.455. 00631 0 
Po « luis, Soa) BAe Do. rig 19.00 
If you kill 10 beef a day, a Koch Electric Carcass Splitting iis BEEF CUTS ans Boston watts, 4/8 ‘Tbs... as.ong 42.0 
, + +H H + df pareribds, OWD ..e- ° . 
go re sie ~~ aca “ set 8e =~ Hindatrs., 600/800... - 55. ig 59.0 
e straight, clean, fast cuts. Ko i dindqtrs., . 
eres ch exclusive quadrant Rounds, flank off..... 49.0@ 50.0 VEAL—SKIN OFF 
suspension provides effortless control. Saw hangs balanced Rounds, diamond, bone (1.e.1. prices) 
: eee Rank Of oo .55s0 000 50.0@ 51.0 Western 
on cradle. Trigger-type safety switch in rear handle. Short loins, ‘untrim::: 76.0@ 90.0 pin. soe Pisce 
Koch quality throughout. Rugged construction and simple eae eee Worn bere: ag oy Prime, 80/100 .......-837.00@39.00 
an Gatco ch aae : y 2 4 a ; 
design give years of trouble-free operation. Satisfaction = (i Sone cuts) . - See cae sae 9" yaa joan sre 
guaranteed. Convenient payment plan available. BrIskets 5... 0600005 26.0@ 27.0 Gholce, Aree soeeres 
Se es 15.0@ 16.0 &oea ko a oe 
No. 1198—with I-H.P. motor for 3 phase, 220 volt... $425 Arm chucks (Kosher) 35:06 87:0 200d, 80/110 22.2.0... 
: : Briskets (Kosher) ... 27.0@ 27.5 Good. 110/150 ........ 
No. 1199—with I-H.P. motor for single phase, 220 volt.:$440 Commercial, all wts... 


Choice: 


See Koch General Catalog for DRESSED HOGS 











i Hindatrs:, 800/900... S804 B40 1 
complete line of slaughtering ndqtrs.. 800/900... 52.0@ 54. (led R iegh* 
Rounds, flank off ... 48.0@ 49.0 80 to 100 lbs. 36.25 @39.25 
equipment. Write for free catalog. Kounds, diamond, ‘bone ° 100 to 115 Ibs. ...... ae 2h nan. 25 
| 48.5@ 50.0 115 to 135 Ibs. ...... 30.25@39.25 
Short loins, untrim... 72.0@ 80.0 135 to 150 lbs. ...... 36.25@39.25 
# at loins, trim..... 88.0@100.0 
Oe? PEE. «a > uesach-a) Oe wee 151.0@ 16.0 . 
e *s Ribs (7 bone cuts)... 48.0@ 52.0 BUTCHERS’ FAT 
Arm chucks ......... 31.0@ 32.0 wt. 
U es Briskets .......0.00.. 26.0@ 27.0 Shop fat... 1.00 
- Plates «ose ioe. O@ 16.0 Breast fat - mS i 50 
‘orequarters (Kosher) Hy 0@ 35.0 nedible sue oe I 
2520 Holmes St Kansas City 8, Mo Arm chucks (Kosher) 34.0@ 30-0 MNOS DONG Sin g.5 cows b ena cones 1.75 
: Nae Papa a ctor 3788 Briskets (Kosher) ... 27.0@ 27.5 
elias ote LIVESTOCK PRICES AT 
(l.c.1. prices) SIOUX CIT Y 
Cwt. ‘ : . . 
Veal brends, under 6 oz. $55.00 Pi oa for — 
6 to 12 oz. ........ 46.00@48.00 a 10UxX 1 on ednes- 
Attention « « e« « TE UME cicneses ss 82.00@84.00 y 
Beef livers, ‘selected.. 28.00@29.00 day, Aug. 11, were reported 
ee MIMCFS ..cccsce 12.00 


Oxtails, over % Ibs... 10.00@11.00 aS follows: 


Frozen Meat Processors LAMBS Cisteets, petme .....: paper 














Steers, choice ...... 21.50@24.2% 
(1.¢.1. prices) Steers, good ....... 19.00@20.50 
City Steers, commercial . 16. =~ 18.50 
Prime, 30/40 ........ Heifers, prime ..... 24.00 only 
Prime, ioe Beacons ¥40.000150-00 Heifers, good & ch.. 18.50@21.50 
PREFER an Prime, 45/55 ......... 47.00@49.00 Cows, com’! & gd. .. 12.00@14.00 
eee erncaremmem ice Choice, 30/40 ......... 47.00@49.(0 Cows, util, & com’l, 10.50@11.50 
Choice, 40/45 2.2... 48.00@49.00 Cows, can. & cut... 9.00@10.00 
Choice, 45/55 ........ 47.00@48.00 Bulls, util, & com’l. 11.00@13.00 
Be li Cut . bboy ar Peey yy Tree 42.00@43.00 HOGS: 
these tter a ity S: seer a gent asian tier a Choice, 180/200 .... 22.50@23.85 
Western Choice, 220/270 .... 22 —- — 85 
Prime 42.00@44.00 Good, 340/360 ..... 19.00@ 50 
> ¥ ¢ : Good, 360/450 ..... None rec. 
e BONELESS ROUNDS Seine’ Safa 42-00@44.00 Sows, 400/down’ ... 18,00@21.00 
Choice, 55/down ..... 41.00@43.00 LAMBS: 
e SIRLOIN BUTTS Good, ‘all wts. ...... 37.00@40.00 Good & choice ..... 19.00@21.50 
e BONELESS STRIPS 
LIVESTOCK PRICES AT 11 CANADIAN MARKETS 
e SHOULDER CLODS Average price per cwt., paid for specific grades of steers, 
e RIB EYES calves, hogs and lambs at 11 leading markets in Canada 
during the week ended July 31, compared with the same 
CUT FROM NORTHERN UTILITY CATTLE ONLY! time 1953, was reported to THE NATIONAL PROVISIONER 
ne aaa by the Canadian Department of Agriculture as follows: 
Contact & Goop VEAL 
STEERS CALVES HOGS* LAMBS 
STOCKS Up to Good and Grade B* Good 
YARDS 1000 Ibs. Choice Dressed Handyweights 
Ss. BECK RAE AT Oo. 1954 1953 1954 1958 1954 19538 1954 1953 
Toronto ..... $20.32 ety tf 3.00 mi. a4 Ss 10 e000 = 
Montreal .... .... . 20.45 0 ‘i 3 3 H 
Pr s of Boneless Meats for Sausage Manufacturers Winnipeg... 18.00 17.97 20.59 18.50 27.67 30.52 24.50 24.00 
from Northern Canner & Cutter Cows and Bulls Calgary ..... 20.09 18.42 19.75 18.98 27.55 32.00 20.69 23.50 
re Edmonton... 19.40 18.00 18.50 20.50 28.35 28.85 22.00 20.00 
ethbridge .. 19. & asin cess . = Pree “ 
725 W. 47th STREET *¢ CHICAGO, ILL. Pr. Albert... 18.80 17.95 21.00 19.00 27.00 28.85 21.00 20.00 
Moose Jaw... 18.00 18.00 18.50 17.75 27.00 28.90 19.00 19.50 
Phone KEnwood 6-8180 Saskatoon ae 18.00 18.00 19.75 20.50 27.00 28.85 18.10 20.00 
CGINA cece mi 40 le 5 le au. cece ae 
¢ SERVING THE MEAT INDUSTRY FOR 37 YEARS Vancouver ... 19.15 18.00 1810 2200 .... 31.50 22.50 24:30 























*Dominion Government premiums not included. 
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| HE WOULDN'T LIKE 
e| YOUR JOB EITHER! 


S AT Running a meat packing or processing plant these days might not be 
quite as difficult as performing on a tightrope — but it comes close! 


“na One of the best ways to make your job easier — at least in your sausage 


sorted and curing departments — is to standardize on Dependable B.F.M. Ingredients. 
They have proven themselves as reliable profit and business-builders against 
all kinds of competition. That’s why more and more packers are switching 


1@25.50 











\@ 24.25 f 
Md to B.F.M. every day 
1@18.50 : P 2 i ‘ ‘ 
a ae B.F.M.’s line is complete — every item is top-quality — yet fairly priced. 
Wei.o . “1: 
ail 50 You are always sure of uniform quality in seasonings, binders, stabilizers and 
1@10.00 
1@ 13.00 cures. 
1@23.85 Why not try just one B.F.M. Product right now? For example, use the 
1@ 23.85 ° 
119.50 coupon and get a free 25-pound drum of incomparable B.F.M. FRANKFURTER 
rec. 
1@ 21.00 SEASONING. It has to please YOU! 
1@21.50 
KETS It's new! It's yours FREE! The new B.F.M. WIENER a 
steers, AND FRANKFURTER MANUAL. Contains processing TO BASIC FOOD MATERIALS, INC., VERMILION, OHIO 
a s—h to avoid trouble—dozens of GOOD Wiener Okay—ship at once, prepaid, a trial 100-Ib. drum of B.F.M. 
anada tipe—hew te WIENER SEASONING. Along with it you'll ship us a 25-lb. drum 
same and Frank Formulas. Use the coupon. for test purposes—FREE. If we like the seasoning we'll keep the 
IONER 100-Ib. drum and pay for it. If, for any reason, we are not sat sfied, 
we will return the 100-lb. drum within 30 days—FREIGHT COLLECT— 
ws: for full credit. The 25-Ib. drum is ours, free. 
B.F.M. WIENER SEASONING 
mo Please specify whether you prefer Sugar or Salt Base 
weights (J Check here if you want a copy of B.F.M.'s WIENER AND FRANK 
1953 o MANUAL. 
$28.64 e 
a adrie “food 
24.00 CLS RUAN oi ce = 
23.50 
20.00 BUYER___ i Gees SP Hs 
19.50 ME. 
30:25 ADDRESS___ MESSER tes J 
24°30 
VERMILION, OHIO city___ is: PREPRESS es 
IONER 
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BY-PRODUCTS... FATS AND OILS 








TALLOWS and GREASES 


Wednesday, August 11, 1854 











A spurt of activity in the tallow and 
grease market developed late last 
week at fractionally higher prices. 
The firm hold by sellers resulted in 
consumers raising their price ideas. 
Bleachable fancy tallow sold at 6c, 
prime tallow at 5%c and special tal- 
low at 5¥%c, all c.a.f. Chicago; few 
tanks of each involved. A tank of 
house grease sold at 4%c, delivered 
Chicago. Several tanks of B-white 
grease traded at 5%%c, c.a.f. Chicago. 

A moderate movement of all hog 
choice white grease was recorded at 
8¥ec, c.a.f. New York. Yellow grease 
bids of 5% and 5%c, c.a.f. east were 
heard, with sellers reportedly asking 
for more. On Friday, buying interest 
was practically nil locally. However, a 
few sales were made for eastern des- 
tinations. All hog choice white grease 
sold at 8%4c, delivered New York, 
mostly for quick shipment. The not 
all hog choice white grease was bid 
at 7c, Chicago, but without reported 
action. 

The market at the start of the new 
week continued on the quiet side in 
the midwest; however, a few bids at 
reduced levels were submitted by 
eastern purchasers. All hog choice 
white grease was bid at 8¥%c, c.af. 
east, but reportedly held %4c higher. 

Eastern buyers reduced their ideas 
fractionally on Tuesday, indicating 
6%s@6%2 on yellow grease, c.a.f. east. 
A tank of edible tallow traded at 9¥%c, 
Chicago. Several tanks of original 


fancy tallow sold at 6%4c, c.a.f. New 
York. The midwest continued quiet. 

On Wednesday, a few tanks of 
bleachable fancy tallow, good packer 
production, sold at 6%4c, delivered 
New York. Product locally was still 
held extremely tight, with some buy- 
ers ideas at steady prices. In some 
instances buyers and sellers ideas 
were around %c apart. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 9%c; original 
fancy tallow, 6%c; bleachable fancy 
tallow, 6c; prime tallow, 5%4c; spe- 
cial tallow, 542c; No. 1 tallow, 5%c; 
and No. 2 tallow, 442@4%c. 

GREASES: Wednesday's quota- 
tions: not all hog choice white grease, 
7c; B-white grease, 5%c; yellow 
grease, 4%@5c; house grease, 45%c; 
and brown grease, 4@4'%c. The all 
hog choice white grease was quoted 
at 8%c nominal, c.a.f. east. 





VEGETABLE OILS 


Wednesday, Aug. 11, 1954 
Crude cottonseed, oil, carlots, f.o.b. 


WOME cogs Tens «tw clcso Gwen eh cede 144n 

DEINE 5.6.0 oh de don.6000.0easee'ss 14pd 

a ect Bes. 'snastale eos bathe oo 6 14pd 
Corn oil in tanks, f.o.b. mills ..... 144pd 
Peanut oil, f.o.b. Southern mills... 16%n 
Soybean oil, Decatur .............. 14\4pd 
Coconut oil, f.o.b. Pacific Coast ... 12%n 
Cottonseed foots, 

Midwest and West Coast ....... 1%@ 1% 

SOE: eninsa 0 4.8.00.0sken cenenssenees 1%@ 1% 


Wednesday, Aug. 11, 1954 
White domestic vegetable 
MOT ANIONS Bocas se siecesdeviscvisrecsace 
Milk churned pastry ........ 
Water churned pastry 


OLEO OILS 


(F.0.B. Chicago) 





Lb. 
Prime oleo stearine (slack barrels)...10 @10% 
Extra oleo oil (drums) ...........+.0- 164%,@17 


~ pd _paid. n—nominal, a—asked. b—bid. 





VEGETABLE OILS 


Wednesday, August 11, 1854 











Old crop soybean oil continued 
short in supply Monday, which was 
a factor in keeping the market gen- 
erally steady. Other selections were 
steady to slightly easier. 

Sales of soybean oil were light and 
August shipment cashed at 14%c, 
with later offerings priced at 14%c. 
Restricted August shipment of origi- 
nal oil sold at 14c to go east. First- 
half September shipment traded at 
14%c, but was later bid at 14c. 
Straight September shipment sold 
early at 13%c, but later buying in- 
quiry was down to 12%c. October 
through December shipments were 
bid at 11%c, but held at 11%c. 

Trading of cottonseed oil was con- 
fined to the Texas area, with sales 
at common points at 14c. There was 
other trading at western points at 
13%c for August shipment. In the 
Valley, 14%c was bid for nearby 
shipment, with offerings of August 
shipment priced at that level and un- 
sold. August shipment in the South- 
east was also held at 14%c. 

Corn oil was offered early at 14%c, 
but later declined to trade at 14%c. 
Peanut oil sold late the previous week 
and was offered at that level Mon- 
day, but went untraded. Coconut oil 
was offered at 125éc for nearby ship- 
ment and at 12%c for straight month, 
without movement. 

Vegetable oil trading continued 
slow again on Tuesday and only a 
few price adjustments were made. 








1951 
. Month Tons 
0 ESS er eer rere 16,436 
RE ea 48,645 
MER? We Win seeds nS ona po eV AA Sinkras 49,787 
DER exh ine Cais Masts ve seek cone 46,644 
MD cals ited thse baOble ane cih i se 51,605 
a eee ea 49,991 
DIMA. *5;5 Sascha WR SAK eer carta ee 303,108 
NG S5' 5 60nd Ebb ook dee mae 50,709 
PE any ahvebscwendeeedeceusne 59,179 
EE tr eee 53,326 
ET catclebsntnncebie's avisnn edd 58,937 
EES TRE a ES See 60,334 
oth eves cgctestekueea’s 55,619 
ES ere eee 838,104 
PE nwisbwacdecconddcdeees 641,212 


*Revised. 





MEAT SCRAPS (OR MEAT MEAL) 


MEAT SCRAPS OUTPUT IN 1954 SETS ALL-TIME RECORD, TANKAGE DOWN 


A record large production of 384,420 tons of meat 
scraps and small output of 93,441 tons of tankage were 
reported for the first six month of 1954 by producers 
to the Agricultural Marketing Service. The tonnage 
of meat scraps was 3 per cent larger than in the cor- 
responding period a year ago, but that of tankage was 


19 per cent smaller than in the like 1953 period. 

The production data shown in this report are based 
on enumerations of reports covering about 98 per cent 
of the nation’s operating capacity for meat scraps and 
tankage. Reported data, by months, for the past four 
years are shown as follows: 


TANKAGE! (DIGESTOR OR FEEDING) 


1Does not include tankage produced for fertilizer. 


1952 1953 1954 1951 

Tons Tons Tons Tons 
62,138 61,980 65,405 21,791 
54,447 54.724 60,832 18,547 
51,790 59,628 65,159 17,319 
54,791 63,630 B5, 14,391 
55,927 65,918 62,740 14,617 
55,977 65.563 64,989 14,530 
335,070 371,443 384,420 101,195 
54,660 eee... SO eee 14,958 
59,903 rN em 18,008 
59,854 ee 17,405 
66,392 ae ewes 17,793 
59.029 eee 19,894 
58,749 an 19,136 
358,587 Re. 2h eee 107,194 
693,657 i | or ee 208,389 


1952 1953 1954 
Tons Tons Tons 
21,086 21,917 17,391 
18,698 19,978 16,031 
16,197 18,561 14,981 
13,965 18,058 14,650 
15,717 19,059 15,354 
14,675 18,030 5,084 
100,288 115,603 93,441 
16,210 Saal a Re 
19,243 ee orate 
16,935 A: Gas 
19,155 REE 
19,423 Sere 
19,371 Wee 8! * ete 
110,337 oe ree 
210,625 re 
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Soybean oil for August shipment sold 
at 14¥%c, with reported movement at 
14%c. First-half September shipment 
was bid at 14c and a few trades were 
reported at that level. Straight Sep- 
tember shipment sold lower at 12%c, 
and straight October shipment 
brought 11%c. 

Cottonseed oil was offered at 14¥%c 
in the Valley and stock in the South- 
east sold off sharply at 14c. In Texas, 
14c was paid and bid at common 
points and other nearby locations, 
with 13%c paid at far western points. 

Corn oil sold steady at 14%c and 
additional offerings at that level went 
unsold due to lack of buyer interest. 
Peanut oil was offered at 17c and 
bid at 16%4c. 

There was little material change 
in the vegetable oil market Wednes- 
day, and trading continued sluggish. 
Soybean oil for August shipment sold 
at 14%c, with offerings available 
later at 14%c and unsold. First-half 
September shipment cashed at 14%c, 
but later buying interest was at 14c. 
Straight September shipment was of- 
fered at 13¥%c without action. 

Buying interest for cottonseed oil 
in the Valley was difficult to find. 
Offerings were held at 14%c. In the 
Southeast, August shipment sold at 
14c and there was also trading in 
Texas at that level. At other locations, 
13%c to 14c, was paid. 

The corn oil market was erratic, 
with early trading at 14%4c. The mar- 
ket was later quoted at 14%c, nomi- 
nal basis. Peanut oil was steady and 
coconut oil was nominal at 12%c. 

COTTONSEED OIL: Market in 
Southeast easier, with trading at 14c. 
Valley market unchanged, but Texas 
off Yc. 

Cottonseed oil futures in New York 
were quoted as follows: 

FRIDAY, AUG, 6, 1954 


Prev 

Open _ Low Close Close 

Sept. ... 15.60b je'ou 15.75b 15.75 
Oct 15.05b 15.15b 15.05b 
Dec. .... 14.80b 15.00 14.80b 
Jan 14 15.00n 14.80n 
ee ae ha 14.95b 14.90b 

May .... 14.90b iy eece 14.96b 15.00 
July SOD see eee. 14.95n 14.95n 


Sales: "39 lots. 
MONDAY, AUG. 9, 1954 


Sept. ... 15.65b 15.75 15.75 15.75 15.75b 
Oct. .... 15.00b 15.05 15.05 15.05 15.15b 
Dec. .... 14.90b 14.90 14.82 1482 15.00 

Jan. .... 14.00 .... «++. 14,80n 15.00n 
Mar. .... 15.00b 15.05 14.95 14.85b 14.95b 
May .... 15.14 15.20 15.05 14.82b 14.96b 
July 15.10n see» 14,80n 14.95n 


Sales: 39 lots. 
TUESDAY, AUG. 10, 1954 


Sept. ... 15.50b 15.75 15.73 15.63b 15.75 
Oct. .... 14.90b 15.00 15.00 14.89b 15.05 
Dec. .... 14.80b 14.82 14.78 14.62b 14.82 
Jan. o.ce ones er 14.60n 14.80n 
Mar. .... 14.80b 14.82 14.70 14.70b 14.85b 
May .... 14.80b 14.92 14.72 14.75 14.82b 
July 14.80n_ .... «+e. 14.70n 14.80n 


Sales: 52 lots. 
WEDNESDAY, — 12, 1954 


Sept. ... 15.70b 15.85 5.65 15.65b 15.63b 
Oct. .... 14.90b og 15 it 98 15.05b 14.89b 
Dec, .... 14.91b 15.04 14.82 14.77b 14.62b 
Jan. ..-. 14.00m .... esse 14.75n 14.60n 
Mar. .... 15.02b 15.05 14.90 14.82b 14.70b 
May .... 15.00b 15.05 14.91 14.87b 14.75 

July 15.00n .... eecs 14.85n 14.70n 


Sales: 63 lots. 


AUGUST 14, 1954 





to prove it. 





with a 


re 


DUPPS COMBINATION 
HOG KILLING OUTFIT 


Would you like to increase your hog killing produc- 
tion from 18 to 31% in 1954 with no increase in labor 
costs? A Dupps Combination Hog Killing Outfit 
can do it for you. It does a better job, faster. We 
can cite you facts and figures on recent installations 


Let us make a survey of your hog killing operation 
—we'll show you how you can improve your produc- 
tion and profit picture for the 1954 hog killing season. 
You are under no obligation, we’d just like a chance 
to discuss your problem with you and show you what 


we can do. Write us today. 


WRITE US TODAY... 





ee 
| 
/ 
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Let us show you HOW you can make 
more the next HOG KILLING SEASON 


»DUPPS 


oe OHIO 


MANUFACTURERS 


RENDERING AND SLAUGHTERING EQUIPMENT 
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Get the Full Story 
on versatile, economical 
dbpc antioxidant 


remarkable inhibitor, dbpe anti- 
oxidant, has so many applica- 
tions that it takes a booklet to tell the 


whole story. Koppers booklet does 
just that. 

This product, known chemically 
as di-tert-butyl-para-cresol, and 
sometimes called butylated hydroxy 
toluene, has many diversified appli- 
cations—among them, the protection 
of foods against deterioration 
through oxidation. dbpe has proved 
a highly effective antioxidant in lard, 


Koppers Company, Inc., Dept. NP-8144 


Chemical Division 
Pittsburgh 19, Pennsylvania 


Cena 
Z 
8 
@ 


shortenings, pastries, vegetable fats 
and oils, and a multitude of other 
food products. 

It will pay you to investigate the 
uses of this remarkable antioxidant. 
The booklet is available immediately 
—free of charge. Just fill out the 
coupon and send it in now. 


KOPPERS COMPANY, INC. 
Chemical Division, Dept. NP-8144 
Pittsburgh 19, Pennsylvania 


~ 
| 

| 

Please send me your dbpe booklet immediately. 
| 

| 

| 

| 

| 

a 


SALES OFFICES: NEW YORK - BOSTON - PHILADELPHIA - ATLANTA 
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CHICAGO - DETROIT - 


Koppers Chemicals 


LOS ANGELES 





CORN OIL: Declined %c. from 
last midweek’s trading level. 

SOYBEAN OIL: Generally about 
Ysc lower than last week. 

PEANUT OIL: Buyers and sellers 
Yac apart during Ba 

COCONUT OIL: No sales re- 
corded up to midweek, with prices in 
line with last week’s sale level. 


BY-PRODUCTS MARKET 


BLOOD 
Wednesday, Aug. 11, 1954 


Unit 
Unground, per unit of ammonia 
(bulk) 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose 


TM MP Te eee ee *8.00 

i eB eer er eT *7.00@7.25n 

Liquid stick tank cars ...........+ 4.50@5.00n 
PACKINGHOUSE FEEDS 


pe 


50% meat, bone scraps, bagged. — souii 00 
50% meat, bone scraps, bulk ... 0o0@11 
55% meat scraps, bulk ......... 


60% digester tankage, bulk .... 102.50@112 2.50 


60% digester tankuge, bagged .. 105.00@115.00 
80% blood meal, bagged ....... 155.00 
70% steamed bone meal, bagged 

(SPEC. PROP)! cee esvidsccore 80.00 
60% steamed bone meal, bagged. 82.50 


FERTILIZER MATERIALS 
High grade tankage, ground, 


per unit ammonia ..........+eeee0e 6.00 
Hoof meal, per unit ammonia ....... 6.25@6.50 
DRY RENDERED TANKAGE 

Per unit 
Protein 
EO CORE icdvcesvsccatpeees Caseyereneee *1.90 
MEME GURL. ace cewescunet cous Sas mv ieoes *1.85n 


GELATINE AND GLUE STOCKS 


Per cwt. 
Calf trimmings (limed) ........... $1 4 1.50 
Hide trimmings (green salted) ..... 6.00@ 7. 
Cattle jaws, scraps and knuckles, 
DOF OOD sccccsccacecessveesisacees 55.00@57.50 
Pig am scraps and trimmings, 
POF Wy sc ccveccctcdacdaciesd cose 7@ 7% 
ANIMAL HAIR 
Winter coil dried, per ton ...... #120. Soe on.00 
Summer coil dried, per ton ..... 55.00@ 60.00 
Cattle switches, per piece ........ 3 4% 
Winter processed, gray, Ib. ..... 16 17 
Summer processed, gray, lb. .... 10 





n—nominal. a—asked. 
*Quoted delivered basis. 


Amend 1954 Peanut Props 
To Permit CCC Purchases 


Amendment of the price support 
program for 1954-crop peanuts so as 
to permit purchase by the Commodity 
Credit Corporation of shelled pea- 
nuts for diversion into oil and meal, 
has been announced by the U. S. De- 
partment of Agriculture. The pur- 
chases will be made from commercial 
shellers and will be limited to No. 2 
shelled peanuts produced from eligi- 
ble 1954-crop farmers’ stock peanuts. 

The purchase program will supple- 
ment the loan program announced 
April 7, 1954. 


EASTERN BY-PRODUCTS 


New York, Aug. 11, 1954 

Dried blood was quoted Wednes- 
day at $8.50 per unit of ammonia. 
Low test wet rendered tankage was 
listed at $8.15 to $8.25 per unit of 
ammonia and dry rendered tankage 
was priced at $1.80 per protein unit. 
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Sausage maker saves a customer 





Mike, the Look, Bill we’ve been buying your sausage Bill: Emil, what’s wrong with our fancy sausage? 
Meat for 15 years. Best we could get. But our cus- Have you changed your Formula? 
kamen ONES comnpiatn tiny Gant Rave tip. aver Emil, the No, it’s the same. But I think I know what's 
any more. Perso 
Sausage wrong. Why not use more natural casings in 
Bill: We certainly want to hold your -business, Maker: our entire line? And they should be Cudahy’s. 
Mike. I’ll discuss it with our Sausage Maker. They’re the specialists in natural casings. 





Cudahy Thanks for the order! And, when Emil uses Mike, the You sure did the right thing when you got 
Salesman: those pork casings, I’m sure your problems Meat those Cudahy natural pork casings, Bill. Now 
will be over. Manager: your product has flavor you can be proud of. 


And do our customers come back for more! 


Get true sausage flavor with 
Cudahy Natural Casings 


Talk to your Cudahy Casing Expert. We have 79 different kinds of 
natural beef, pork, or sheep casings. Or, contact any Cudahy Unit 
—they are at your service. Write, wire or phone today. 


THE CUDAHY PACKING CO. 


Omaha, Nebraska 
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HIDES AND SKINS 





Prices hold generally steady in big 
packer hide market, except river 
native bulls.—Small packer and coun- 
try hides slow to move, with both 
markets mostly unchanged.—River kip 
and overweights sold at 22%c and 
20c. Shearling market strong. 


CHICAGO 


PACKER HIDES: Interest for some 
selections of hides was considered 
fairly good Monday, but offering lists 
were not made up and no trading de- 
veloped. Branded steers and heavy 
native steers were wanted at steady 
levels, namely: 10c was bid for butt 
branded steers, 9%c for Colorados, 
12c for river heavy native steers and 
12%c for northern point production. 
Heavy and light native cows and 
branded cows were sought at lower 
levels; however, most bids were %4c 
under last sales. 

Steady prices were paid for hides 
Tuesday, but all selections did not 
share in early activity. Confirmation 
as to exact volume of each selection 
moved could not be obtained, with 
the exception of branded cows. An 
estimated 7,500 sold at llc and 11%c. 
River light native cows sold at 14c, 
but no trading of heavy native cows 
was heard early. Later, however, it 
was believed northern heavy. cows 
were sold at 13%c. 

Branded steers sold at 10c for 
butts and 9%c for Colorados, and 
heavy native steers traded at 12c and 
12%c. A car of light native steers sold 
late at 14c. Ex-light native steers sold 
at 18%c. Native bulls sold off at 8%c, 
but it was thought the price was paid 
for river production. June take-off 
native bulls reportedly brought 8c. 

Hides continued to trade steady 
Wednesday, but total volume was 
again difficult to ascertain. A few cars 
of light native steers sold at 14c and 
ex-light native steers brought 18%c; 


however, ex-light native steers includ- 
ed in mixed packs of light native 
steers brought 18%4c. Light native 
cows sold at 14c. 

Heavy native steers sold steady at 
12c for rivers and 12%4c for northerns. 
Branded cows sold at 1lc for north- 
erns and 11%c for southwesterns. 
Branded steers brought steady prices. 
Heavy native cows were untraded, 
according to most trade sources. Buy- 
ing interest was at 13c for northerns, 
with unconfirmed trading at that level 
earlier in the week. Late Wednesday, 
about 2,000 Chicago heavy native 
cows sold at 13%c. 

SMALL PACKER AND COUN- 
TRY HIDES: Changes in the small 
packer hide market were only minor 
compared with last week, as buyers 
and sellers continued about ‘Yc apart. 
There was some trading of 50-Ib. 
average weights, at 10%c and as 
high as llc, selected, f.o.b. in some 
instances. The 60-lb. average was 
easier, but quoted generally un- 
changed in the absence of sales. There 
was little action in the country hide 
market, with straight locker butchers 
bid at 9@9%c for 42@43-Ib. average. 
The heavier locker butchers were 
offered at 8@8'4c, but no sales were 
heard. Country skins appeared easier, 
with some quotations reported at 20c 
for calf and 11@12c for kip, both on 
a nominal basis. 

CALFSKINS AND KIPSKINS: 
There was quiet trading on Friday of 
last week on calfskins and about 10,- 
000 were reported at 34c for St. Louis 
heavies. No sales were reported this 
week. Trading in kipskins involved 
about 5,000 river kip and overweights 
at 22%c and 20c. Northern heavy and 
light calf were offered at 40c. 

SHEEPSKINS: Some No. 1 shear- 
lings sold this week at a price better 
than 2.00. The No. 2 shearlings sold 
at 1.25 and some No. 3’s brought .75. 
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BLACK HAWK 


MEATS 


FROM THE LAND O CORN 





CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Week ended Previous Cor. Week 
Aug. 11, 1954 Week 1953 


a 
steers ....12 @12%4n12 @12%n17 @18 
Steers ....14 @14% 14 @14% 

x 


ES 10 10 l4n 
Col. steers.. 914 9% 13 
Ex.lgt.Tex. 

steers .... 1344n 13%n 18\%n 
Brnd. cows..11 @11% 11 @ll%n 15% 
Hy. -nat. 

COWS <0 ss 13 @13%n13 @14 17 @17% 
Lt. nat. 

COO oscc% 14 14 18% 
Nat. bulls .. 8%@ 9n 9 @ 9%n 11% 
Brnd. bulls . 7%@ 8n 8 @ 8%n 10% 
Calfskins, 

Nor., 10/15 40n 

10/down 40n 40n 47144@50n 
Kips, Nor. 

nat.,15/25. 24n 25n 32n 
Kips, Nor. 

Brnd. 15/25 21%n 22%n 2914n 


SMALL PACKER HIDES 
STEERS AND COWS: 
6 


0 lbs. and , 
over ... 8%@ 9n 8%@ 9n 14 @14%n 
50 Ibs. ... 10%4n 10%n15 @15%4n 
SMALL PACKER SKINS 
Calfskins, 
und, 15 Ibs. 28n 25n 30@ 35n 
Kips, 15/30... 17n 17n in 
Slunks, reg...1.25@1.35n 1.25@1.35n 1.35n 
Slunks, 
hairless ... 25@ 35n 25@ 35n 30@ 35n 
SHEEPSKINS 
ae shearlings, 
; N gy Kempt 2.10n 2.00 2.60@ 2.75n 
Dry Pelts 29n 28 28@ 29n 


Horsehides, ; 
Untrmd. 8.50@9.00n 8.50@9.00 12.00@12.50n 


N.Y. HIDE FUTURES 


FRIDAY, AUG. 6, 1954 


Open High Low Close 
Oct. ... 13.70b 13.71 13.65 13.63b- 65a 
Jan. ... 14.30 14.81 14.28 24.28 
Apr. ... 14.68b 14.74 14.70 14.70 
Sus. s Se ees Bie 15.10b- 15a 
DEC: 45 ead pe 15.45b- 55a 
Jan. ... 15.50b Seay 15.77b- 95a 


Sales: 48 lots. 


MONDAY, AUG. 9, 1954 


Oct. ... 13.57b 13.70 13.57 
Jan, ... 14.15b 14.21 14,20 


14.30b- 32a 
Apr. ... 14.70b eee sees 14.70b- 80a 
July ..- 15.10b = 15.08 15.08 yo 20a 


Oct. ... 15.45b 15.47 15.47 
Jan. ... 15.77b obese wae 
Sales: 32 lots. 


TUESDAY, AUG. 10, 1954 


15.50b- 60a 
15.80b-16.00a 


Oct. ... 13.60b 13.78 13.72 13.77 - 75 
Jan. ...14.20b 14.39 14.37 39 

Apr. ... 14.65b cove cece 14.80b- 87a 
July ... 15.05b S000 esses 15.23b- 30a 
Oct. ...15.45b 15.70 15.70 15.65b- 72a 
Jan, ... 15.75b coe oeee 15.95b-16.10a 


Sales: 42 lots. 


WEDNESDAY, AUG. 11, 1954 
Oct. ...18.75b 13.85 13.82 13.85 


Jan. ...14.40b 14.50 14.45 14.46b- 50a 
aoe. ... 14.85b 14.95 14.95 14.90b- 95a 
July ...15.28b 15.42 15.85 15.85 
Oct. ... 15.70b 15.80 15.80 15.80 
Jan. ... 16.00b ovee eaee 16.10b- 25a 


Sales: 59 lots. 
THURSDAY, AUG. 12, 1954 


Oct. ... 13.95 14.11 13.95  14.08b- 10a 
Jen. .-. 1008 14.96 1458. 147 

‘Apr. ... 14.95b 15.15 15.15 15.12b- 20a 
July _.. 15.40b 15.60 15.60 15.53b- 60: 
G6 2s SO esas PSE 15.90b-16.00a 
Jan. ... 16.20b 16.20b- 40a 


Sales: 50 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for 
the week ended Aug. 7, 1954, totaled 
5,742,000 Ibs., previous week, 4,612,- 
000 Ibs.; same week, 1953, 3,565,000 
Ibs.; 1954 to date, 169,042,000 lbs.; 
same period, 1953, 150,103,000 Ibs. 

Shipments for week ended Aug. 7, 
1954, totaled 2,854,000 Ibs., previous 
week, 3,257,000 Ibs.; corresponding 
week, 1953, 3,689,000 lbs.; this year 
to date, 127,037,000 Ibs.; correspond- 
ing week, 1953, 111,926,000 Ibs. 
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TIONS 
Cor. Week 
1953 


7 @18 


t @14%n 
5 @15%n 


30@ 35n 
25n 
1.35n 


30@ 35n 


B0@ 2.75n 
28@ 29n 


00@12.50n 








MAKE ALL YOUR SMOKED MEAT PRODUCTS MORE 


SALES APPEALING ...... JU L | AN 


e 
with a 
Packers and sausage manufacturers who fully appreciate the advantages 
of constant smokehouse temperatures choose the smokehouse they know 
will best provide them ... and that smokehouse is the JULIAN. Its 
“varied flow" air conditioning means engineered uniformity for all your 
sausage, bacon, hams, and other smoked meat items, also baked loaves 
regardless of where placed in the smokehouse. 





JULIAN Smokehouses heat up quickly . . . and hold that heat at a con- 
stant temperature throughout the run. Meats move thru the smokehouse 
with greater speed which reduces shrinkage and results in a brighter, 
more sales-appealing product. 


Order your new JULIAN now .. . start increasing your production .. . 
and your profits! 


We are distributors for 
MEPACO “TIPPER” SMOKERS 


The very best there is . . . anywherel 
eJULIAN Provides cool, clean, dry smoke in uni- 
form, controlled volume at the very 
ENGINEERING lowest cost. Needs minimum attention 
COMPANY and gives trouble-free, dependable serv- 
5445 No. Clark St. ice for years! 
Chicago 40, Ill. @ Creators of the patented alternating-damper smokehouse 


Canadian Representative: McLean Machinery Co. Ltd., Winnipeg, Canada 


*" 








West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland |, Calif. 


Chicago Distributors: WORTHINGTON CORPORATION (ammonia refrigeration equipment) 
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Week’s Closing Markets 





PHILADELPHIA FRESH MEATS 
Tuesday, Aug. 10, 1954 
WESTERN DRESSED 

BEEF (STEER): 

Prime, 600/500 

Choice, 500/700 


None quoted 
$40.50@42.00 












Choice, Tvl/900 .... 39.00@41.00 
Good, Satins ciocceeneehes 37.50@39.00 
Commercial, 350/700 ......-+-.+++ None quoted 
cow: 
Commercial, all wts. .......+.+0+ 26.00@29.00 
Utility, all wts. ......ccccccccee 22.50@25.00 
VEAL (SKIN OFF): " 
Chalet, BO/110 occ cecncccccccccce 33.00@35.00 
Choice, 110/150 33.00@35.0) 
Good, 50/8v 
Good, 80/110 é 
Good, 110/150 
Commercial, all wts. ............ 26.00@29.00 
Utility, all wts. .........++--5++ 22,00@26.00 
CALF (SKIN-OFF): 
Choice, 200/down .........-eeeeee 28.00@30.00 
Good, 200/down .......6.eeeeeeee ~6.00@28.00 
Commercial, 200/down .......... 24.00@26.00 
LAMB (Spring): bs 
Prime, 80/30 .... ccc cccvcccccce 43.00@45.00 
Prime, 50/60) ......--eeeceeveece 40.00@43.00 
Choice, 80/50 .......cccccccvcees 42.00@44.00 
Choice, 50/60 .....c.cccccccccees 89.05@ 42.00 
Good, all Wts. ..cccccccccecccves 35.00@38.00 
Utility, all wts. ....ccccceceveee 25.00@32.00 
MUTTON (EWE): 
Choice, 70/down .......-+eeeeeee 14.00@16.09 
Good, 7O/down ......-.seccccees 13.00@15.00 
PORK CUTS—CHOICE LOINS: _ 
(Bladeless included) 8-10 ...... 55.00@57.00 
(Bladeless included) 10-12 .... 55.00@57.00 
(Bladeless included) 12-16 ...... 52.00@54.00 
Butts, Boston style, 4-8 ......... 36.00@40.00 
SPARERIBS, 2 Ibs. down ........- 50.00@53.00 
LOCALLY DRESSED 
STEER BEEF CUTS: Prime Choice 


Hindatrs., 600/800. .$53.00@56.00 $52.00@54.00 
Hindatrs., 800/900... 53.00@54.00 51.00@53.00 
Round, no flank ... 50.00@52.00 49.00@52.00 
Hip rd., with flank. 48.00@50.00 48.00@50.00 
Full loin, untrim... 56.00@60.00 54.00@57.00 


Rib (7 bone) ...... 52.00@58.00 49.00@52.00 
Arm p Bere cna neees 30.00@32.00 30.00@32.00 
Brisket ........... 25.00@28.00 25.00@28.00 
Short plates ....... 15.00@17.00 15.00@17.00 





BUY YOUR 
SPECIALTY FOOD 
SEASONINGS 


FROM A WORLC 


MERCHANT 


SPECI 


SAUSAGE DAYS 
ARE HERE AGAIN 


USE "SHIELD BRAND" 
ONION & GARLIC 
POWDERS or FLAKES 
& 
HORSERADISH POWDER 
@ 

GREEN or RED 
BELL PEPPER FLAKES 
e 
MONOSODIUM 
GLUTAMATE 
(Original AJI-NO-MOTO) 
& 

BROKERS WANTED 
a 


if it Is produced or grows anywhere in 
the world — we can get it for you. What 
are you interested in? Let us quote on 
your requirements. 


SAMPLES UPON REQUEST — ADDRESS 





SOKOL& CO. “cs .c00 11 
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THURSDAY’S CLOSINGS 
Provisions 


The Chicago hog top was $23.75; 
average, $20.90. Provision prices were 
quoted as follows: Under 12 pork 
loins, 52; 10/14 green skinned hams, 
54; Boston butts, 35%; 16/down pork 
shoulders, 34 nominal; 3/down spare- 
ribs, 48; 8/12 fat backs, 144@15; 
regular pork trimmings, 18 nominal; 
18/20 DS bellies 26% nominal; 4/6 
green picnics, 31%; 8/up green pic- 
nics, 26. 

P.S. loose lard was quoted at 16.75 
nominal and P.S. lard in tierces at 
16.50 nominal. 


Cottonseed Oil 

Closing cottonseed oil futures in 
New York were quoted as follows: 
Sept. 15.75b-16.00a; Oct. 15.18b-30a; 
Dec. 14.95-94; Jan. 14.90 nom.; Mar. 
15.05b-15a; May 15.10; and July 
15.10 nom. 

Sales: 28 lots. 


Lift Ban On U.S. Hide Exports 
To European Soviet Bloc States 


Licenses for the shipment of U.S. 
hides to Russia and European Iron 
Curtain countries are being approved 
by the Bureau of Foreign Commerce, 
it was announced this week in Wash- 
ington. Hides previously had been on 
the list of strategic materials and their 
export to Soviet bloc countries was 
not permitted. However, export of 
hides will still be banned from ship- 
ment to Red China and North Korea. 


Meat Price Index Off More 


While the average primary market 
price index rose fractionally to 109.8 
for the week ended August 3, meats 
declined a trifle to 87.2 from 87.3 per 
cent the week before, on the basis of 
Bureau of Labor Statistics calculations. 
These indexes are based on the 1947- 
49 average of 100 per cent for the 
period. Cottonseed oil declined 4.1 per 
cent, hogs, 2.2; while live steers rose 
1.6 and lard, 2.0 per cent. 


ST. LOUIS PROVISIONS 


Stocks of provisions in St. Louis 
and East St. Louis on July 31 totaled 
9,945,965 Ibs. of pork meats com- 


‘pared with 14,799,545 Ibs. at the 


close of June and 18,666,490 Ibs. a 
year earlier, the St. Louis Livestock 
exchange has reported. Total lard 
stocks were 2,085,586, 1,784,435 and 
2,732,133 Ibs. for the three dates 
respectively. 


U.S. Hide Exports Sharply 
Higher In May, Five Months 


The United States has become a 
substantial exporter of cattle hides 
in the past two years, the U. S. De- 
partment of Commerce has reported. 
This is a complete revsersal of the 
historical role which prevailed sever- 
al years past. May exports amounted 
to 542,593 pieces, an all-time high for 
any one month. 

The total for the first five months 
of this year was 2,027,593, or close to 
the 2,424,000 exported in the whole 
of 1953. The department estimated 
that, if present rates of shipments 
are maintained, exports this year will 
approximate 4,500,000 to 5,000,000 
hides, or considerably more than we 
used to export. The Netherlands 
bought most of our May exports. 


Chicago Cattle Higher In 
July; Hog, Lamb Prices Dip 


July livestock price changes on the 
Chicago market favored cattle, while 
hogs and lambs took the losses, a 
Chicago market report indicated. Top 
cattle rose to $27.50 from $27.25 in 
June, while the average rose to $23.45 
from $23.40 for June. Top and aver- 
age for July, 1953 were $30.50 and 
$24.75 respectively. 

Top hogs at $26 were $1.50 under 
June, while the average price was $2 
lower at $19.60. A year earlier hogs 
topped at $27.70 and averaged 
$23.40. July lambs topped at $24.50 
and averaged $21.50 compared with 
$28 and $24.65 in June. July, 1953 
lambs topped at $29 and averaged 
$25.25. 


PARITY PRICES COMPARED 

Parity prices for livestock, feed and 
wool provided by the AAA of 1938 
and amended in 1948 and 1949, effec- 
tive on the following dates compared: 


Base Effective parity prices 


Commodity period July 15 June 15 July 15 


and unit pricet 1954 1954 1953 
Hogs (ewt.) ..... $ 7.34 $20.60 $20.70 $20.20 
Beef cattle (cwt.) 7.50 21.00 21.20 21.00 
Calves (cwt.).... 8.28 23.20 23.30 23.30 
Lambs (cwt.).... 8.16 22.80 23.00 22.80 
Week GO)  sccces 2.209 585 .589 584 
Corn (bu.) ...... 3.642 1.82 1.81 1.77 


iE 3 eee -311 871 877 .881 
Barley (bu.) .... 484 a F a 
Cottonseed (ton). 25.50 71.40 71.90 72.00 

1Adjusted base period price 1910-14 derived 
from 120-month average Jan. 1944-Dec. 1953 un- 
less otherwise noted. 2Derived from 10 season 
average prices 1944-53. 960-month average August 
1909-July 1914. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail, in the 
week ended Aug. 7, with compari- 
sons: 

Week Previous Cor. Week 
Aug. 7 Week 1953 


t 
Resin 14,072,000 9,383,000 5,588,000 
Fresh meats, 

pounds ...... 17,703,000 14,641,000 22,144,000 
Lard pounds .. 2,736,000 2,169,000 6,415,000 
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LIVESTOCK MARKETS ...Weekly Review 





June Cattle Costs Rise Above 
Year Earlier; Swine Lower 


Packers operating under federal in- 
spection during June found cattle costs 
higher than the year before for the 
first time in months, while live hog 
prices had declined from 1953. 

Average cost of cattle in June at 
$18.29, was 105 per cent of 1953, 
calves at $16.25 were slightly above 
1953; hogs at $21.64 had 94 per cent 
of last year’s value, and sheep and 
lambs averaging $19.40 cost 7 per 
cent less than in the preceding year. 

The 1,570,363 cattle, 622,028 
calves, 3,453,270 hogs and 1,199,683 
sheep and lambs slaughtered under 
federal inspection in June had dressed 
yields of: 


June, 1954 June, 1953 

1,000 1,000 

Ibs. Ibs. 
PE  stvausnuasebonseee 21,740 782,281 
ere 83,554 77.613 
Pork (carcass wt.) .... 725,640 712,978 
Lamb and mutton ..... 51,950 44,558 
REE: ci bate euee sees 1,682,885 1,617,431 
Pork, excel. lard ...... 538,092 533,230 
Lard production ....... 137,369 130,863 
Rendered pork fat .... 8,430 7,653 


Average live weights of livestock 
butchered in June were as follows: 

June, 1954 June, 1953 

lbs. “e 





lb: 

ESSE arene 943.6 962.2 

ET cnataaneeeboesepane 890.6 1,004.8 
NT Ccksaki vend se eh eet 806. 801.0 
tb hlidnnte oo bec ne ee 934.6 901.3 
SOR Cimangocs'nneseeesaes 241.4 235.2 

RE Se Sa See 273.5 261.3 
Sheep and lambs .......... 89.9 


88.2 
Dressed yields per 100 lbs. live 
weight for two months were as fol- 

lows: 
June, 1954 June, 1953 


Per An’l Per An'l 
SEE ween das <heenceetene ee 55.7 56.2 
CR ae hide Wars. hawa wats 55.8 56.4 
MN ikke aldib 0:5 94 4%'s'6'6'0.0.0'8 77.0 75.8 
Sheep and lambs .......... 48.4 48.1 
Lard per 100 Ibs. ......... 14.6 13.9 
Lard and animal ......... 39.9 36.4 


Average dressed weights of live- 
stock compared as follows: 
June, 1954 June, 1953 
Ibs. Ibs. 


MR cn cip'naikeudawsedueicag Mae 540.8 
Calves + 134.7 132.7 
210.6 198.1 

43.5 42.4 





4Included in cattle. 





SALABLE AND DRIVE-IN 
RECEIPTS AT 64 MARKETS 
Total salable and driven-in receipts 

of livestock by classes during June, 


1954 and 1953 at the 64 public 
markets. 


TOTAL SALABLE RECEIPTS* 


June 1954 June 1953 
GOO . sséscnaceseatd 1,593,719 1,649,499 
SRR Vee fone 339,099 357,860 
ST err Te 1,519,128 1,560,750 
GON oes tek sieves 742,066 647 ,595 


TOTAL DRIVEN-IN RECEIPTS 


June 1954 June 1953 
1,585,993 1,582,905 
385,992 887,919 
1,752,258 1,835,392 
789,641 694,651 


*Does not include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards. 


Drive-in receipts at 64 public mar- 
kets constituted the following percent- 
ages of total June receipts, which in- 
clude through shipments and direct 
shipments to foe when such = 
ments pass through the stockyards. 
Cattle, 85.0; calves, 87.3; hogs, 88.0; 
and sheep, 66.4. Percentages in 1953 
were 80.2, 83.4, 86.6 and 62.7. 


KINDS OF LIVESTOCK KILLED 


+The classification of livestock 
slaughter under federal inspection 
during June 1954, compared with 
May 1954, and June 1953 is shown 


below: 


June May June 
1954 1954 1953 
Per Per Per 
Cattle: Cent Cent Cent 
DE Siwasceas cd eyes 56.1 56.6 61.4 
PER Vas bane eskiercawe 10.6 10.8 9.3 
MN Adena cae dase code 30.2 29.8 25.6 
Cows & heifers........ 40.8 40.6 34.9 
Bulls & stags......... 3.1 2.8 8.7 
eR er 100.0 100.0 100.0 
Canners & Cutters?..... 16.2 4.9 14.4 
Og8: 
BOD. cavsecccssccvesce 33.8 17.4 20.8 
Barrows & gilts ...... 65.5 82.0 72.2 
Stags & boars ......... A | 6 1.0 
WORE cvcvcscvsccccccs 100.0 100.0 100.0 
Sheep and lambs: 
Lambs & yearlings .... 92.1 94.5 92.3 
BROOD oc ccccscccces ccc 7.9 5 7.7 
NEE: oceccekwns cus eue 100.0 100.0 100.0 


~~} Based on reports from packers. ?Totals based 
on rounded numbers. “Included in cattle classi- 
fication. 


Benson Pledges USDA Aid 
For Beef Promotion Drive 


Secretary of Agriculture Ezra Taft 
Bensen has urged food trade organi- 
zations to give their full support to 
a beef promotion campaign to start 
immediately and continue to Thanks- 
giving, reaching its high point in a 
combination beef-and-vegetable drive 
from September 30 to October 9. 
The campaign has been developed 
and recommended by livestock, veg- 
etable and trade groups. 

The Secretary endorsed and 
pledged full assistance of the USDA 
to the beef promotional program spon- 
sored by the meat industry and the 
beef-and-vegetable campaign in which 
the beef and vegetable industries are 
combining promotional efforts. Leaders 
of both industries are confident that 
these merchandising activities will 
increase movement of plentiful sup- 
plies of their commodities through 
regular trade channels. 


Minnesota Hog Injuries 
Take Heavy Toll, L. C. Says 


The Minnesota hog industry will 
lose over $1,000,000 from market in- 
juries and deaths this year, the North- 
west Division of Livestock Conserva- 
tion, Inc., has predicted. Of the 5,- 
300,000 hogs which the state’s farm- 
ers are expected to market during the 
year, about 8,500 will be dead on ar- 
rival and about 19,000 will be crip- 
pled, L. C. added. 

These predictions are based on sta- 
tistics accumulated in the national 
bruise survey and from dead and crip- 
pled reports from Minnesota stock- 
yards and packing plants. On the 
average, one out of 12 hogs marketed 
in recent years has been bruised with 
an average loss of one dollar a head. 








When you hire someone 
to spend your money ... the 
BEST is none too good! 


Call on "K-M" today! 


BLOOMINGTON, ILL. JONESBORO, ARK. 
CHATTANOOGA, TENN. LAFAYETTE, IND. 


OMAHA, NEBR. 
PAYNE, OHIO 











CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 


LOUISVILLE, KY, SIOUX, CITY, IOWA 


MONTGOMERY, ALA. SIOUX FALLS, S.D. 
NASHVILLE, TENN. VALPARAISO, IND. 


SERVICE 


KENNETT-MURRAY 


LIVestock BuYINS 
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3089 River Road 








REEZN2ERS 
® ELECTRIC COMPANY 


mee THE RL, 
> ® 


Fly Chaser Fan 


—_ 
pen 
| 


Solves the fly pest problem. 
When installed at entrances, 
shipping platforms and con- 
veyor openings blows a vol- 
ume of air downward which 
flies don’t pass through. 
Avoids necessity of fly 
sprays. 


= | 


Established 1900 
River Grove, Ill. 
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Modern continuous processing is 
one key to success in the highly 
competitive market for high quality 
shortening. VOTATOR* Lard Proc- 
essing Apparatus is designed to give 
you the most efficient operation 
possible. Here are the facts: 








SIONER 


FASTER. The equipment chills and 

plasticizes on a continuous, closed- 

system basis. Rendered fat is trans- 

formed into finished lard in a 
atter of seconds. 


LESS FLOOR SPACE. With high 
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@ Each of these VOTATOR Lard Processing units produces 10,000 
pounds of finished lard per hour. Since the operation is virtually 
automatic, round-the-clock operation is practical. 

is a in ratings of 3,000, 5,000 and 10,000 
geuads per hour. Lower photo shows 3,000-pounds-per-hour unit. 






é 
a 


RA SELES LORD REET: Bt ABE 


production rates, a large volume 
can be processed in a small floor 
space. For example, the 3,000- 
pound-per-hour unit requires less 
than 18 square feet. 


LESS LABOR. The entire operation 
is controlled mechanically, thus 
only occasional supervision is re- 
quired, and your labor require- 
ments are reduced. 


LESS WASTE. Accurate control 
Over pressure, temperature and 


VOTATOR DIVISION 






Efficiency! 


YOUR KEY TO LOWER COSTS! 


aeration assures uniform results for 
every run. You can eliminate spoil- 
age and undesirable variations. 


MORE SALEABLE. You get a better 
product ... uniform, snowy white, 
creamy smooth. 


For a better product, and a better 
profit margin, get the complete 
story now on VOTATOR Lard 
Processing Apparatus. Write The 
Girdler Company, Votator Divi- 
sion, Louisville 1, Kentucky. 


* VOTATOR—Trade Mark Reg. U.S. Pat. Off. 


the GIRDLER Compory 


A DIVISION OF NATIONAL CYLINDER GAS COMPANY 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Monday 
Aug. 9, were reported by the Agricultural Marketing 


Service, Livestock Division, as follows: 




















St. Paul* 


None rec. 
None ree 


22.50-23.7 
22.50-28.50 





20. 00- 21. 50 
None rec. 


None rec. 


21.00-22.00 
20.50-21.50 
19.50-20.50 
18,00-19 
17.00-18.50 
15.50-17.00 








-50 


St. L. N.S. Yds. Chicagot Kansas City Omaha 
HOGS (Includes Bulk of Sales): 

BARROWS & GILTS: 

Choice: 

120-140 None rec. — ae. Hone rec, 
140-160 5 None rec. Non None rec. 
160-180 5 $2 20.00-22.75 $23. 00- 38. 15 $21. 50-23.50 $21.00-23.2 25 

-200 i 22.00- 23.00 23.50-24.00 23.00-24.00 

200-220 % 3.25 23.85-24.00 23.50-24.50 
220-240 2.75-23.25 23.75-24.00 23.50-24.50 
240-270 * 22.50-23.25 23.00-23.85 22.75-24.00 
270-3 : 00-23. 21.50-22.75 None rec. 21.00-23.00 
300-330 Ibs.. None rec, 19.50-22.00 None rec. 19.50-21.50 
330-360 Ibs.. None rec. 18.75-20.00 None rec. 19.50-21.50 
Medium: 

160-220 Ibs.. None rec. None rec. None rec. 17.50-23.00 
SOWS: 

Choice: 

270-300 Ibs... 20.50-21.00 d 5 
300-330 Ibs.. 20.00-21.00 5 2 
330-360 Ibs.. 0 19.50-20.50 5 TE 
360-4 Ibs.. 17.75 18.00-20.00 18.75-20.00 
400-450 Ibs.. 16.75-18.75 17.75-19.00 
450-550 Ibs.. 15.25-17.00 16.00-17.25 16.50-18.00 
Medium: 

250-500 Ibs.. None rec. None rec. None rec. 15.50-20.75 


SLAUGHTER CATTLE & 





STEERS: 
Prime 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs 
1300-1500 Ibs 
Choice: 
700- 900 Ibs. 21.00-24.00 
900-1100 Ibs. 21,.50-24.25 
1100-1300 Ibs. 22.00-24.50 
1300-1500 Ibs. 22.00-24.50 
Good: 
700- 900 Ibs. 18.00-21.50 
900-1100 Ibs. 18.50-22.00 
1100-1300 Ibs. 19.00-22.00 
Commercial, 

all wts... 16.00-19.00 
Utility, 

all wts... 13.00-16.00 
HEIFERS: 
Prime: 
600- 800 Ibs. 23.25-24.50 
800-1000 Ibs. 23.50-24.50 
Choice: 
600- 800 Ibs. 20.50-23.50 
800-1000 Ibs. 21,00-23.50 
Good : 
500- 700 Ibs. 17.00-21.00 
700- 900 lbs. 17.00-21.00 
Commercial, 

all wts. .. 13.50-17.00 
Utility, 

all wts. .. 11.00-11.50 
COWS: 
Commercial, 

all wts. .. 11.00-13.00 
Utility, 

all wts 9.50-11.00 
Can. & cut 

all wts 7.50- 9.50 
BULLS (Yris. Excl.) All 

eennse None rec. 

Commercial . 12.00-13.00 
he 11.00-12.00 
Cutter ...... 9.00-11.00 


VEALERS, All yess gt 
Ch. 1.00 


& pr.. 
Com’! & gd.. 


ro ae Lbs. 
Ch 17.00-20. 15. 
Com’ t & "e.. 13.00-17.00 12. 00- b 


-» 18.00 


13.00- 18.00 


SHEEP AND LAMBS: 
LAMBS: 
20.00-21.00 19.00-20.50 


Oh. & pr.... 


Gd. & ch,... 


18.00-20.00 


EWES (Shorn): 


Gd. & ch.. 


Cull & util. 
*August 10 prices. 


. 4.00 only 


2.00- 4.00 


Down): 


CALVES: 


None rec. 
2 -25.75 





21.50-24.25 
= 75- 25. 25 
3.00-25.25 


28. 00-25.25 





17.75-22.75 
18.25-23.00 
18.75-23.00 
15.25-18.75 


12.00-15.25 


None rec. 
23.00-24.50 


20.25-23.00 
20.75-23.50 


16.25-20.75 
16.75-21.00 


13.25-16.75 
10.25-13.75 


11.75-13.00 
9.75-12.00 
8.00-10.50 
Weights: 
10.00-14.00 
13.75-14.50 


11.75-13.75 
9,25-11.75 


18.00-19.50 


3.50- 4.50 
3.00- 3.75 


23.50-25.50 
24.50-25.50 
24.50-25.50 
24.00-25.50 
20.75-24.00 
21.50-24.25 
21.50-24.25 
21,50-24.25 
17.50-21.00 
18.50-21.50 
18.75-21.50 
15,00-18.75 


11.50-15.00 


15.50-19.00 
16.00-19.50 


13.50-16.00 
10.50-13.50 


11.50-13.00 
9.75-11.50 
8.00-10.00 


None rec. 
12.00-12.50 


19.50-20.50 
17.50-19.50 


4.00- 4.50 
2.00- 4.00 


t+tAugust 10 hog prices. 


None ree. 

24.00-25.75 
24.50-25.75 
24.50-25.75 


20.50-24.00 
21.25-24.50 
21.25-24.50 
21.25-24.50 
18.50-21.25 
19.00-21.25 
19.25-21.25 

15.50-19.25 


12.00-15.50 


None rec. 
22.50-24.00 


19.00-22.50 
19.50-22.50 


16.00-19.00 
16.00-19.50 


13.00-16.00 
10.00-13.00 


11.75-13.00 
9.75-11.75 
8.00- 9.75 
10.00-12.00 
12.50-13.50 


11.50-12.50 
9.50-11.50 


00 
00 
15.00-17.00 
10.50-15.00 


20.00-20.50 
18.00-20.00 


4.00- 4.75 
3.00- 4.00 


None rec. 


23.25-24.25 
23.75-24.75 
24.00-25.00 
23.75-24.75 


21.50-23.75 
21.75-24.00 
22.00-24.00 
21.75-24.00 


17.50-21.75 
18.00-22.00 
18.00-22.00 


14.50-18.00 


13.00-14.50 


22.00-23.00 
22.50-23.50 


20.50-22.00 


20.50- 


9 


2.50 


22.50 


17.50-20.50 


17.50-20. 
14,00-17. 


50 


50 


12.50-14.00 


12.00-13.00 


10.00-12.00 
8.50-10.00 


12.50-13.00 
12.50-13.00 
12.50-14.50 
12.50-14.50 


18.00-21.00 
13.00-18.00 


oy 00-21.25 
-50-20.00 


4.50- 5.00 
00- 











The Casing Valve 
with the internal fulcrum lever. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers. 





CATTLE 

Week Cor. 

Ended Prev. Week 

Aug.7 Week 1953 
Chicagot ... 28,781 26,895 24,877 
Kan, Cityt.. 20,679 20,653 20;726 
Omaha*t ... 28,175 30,569 24,196 
East St. L.t. 12,912 8,672 12,869 
St. Josepht.. 13,874 K 11,313 
Sioux Cityt. 10,121 11,543 11,608 
Wichita*t .. 6,120. 4,358 4,298 
New York & 

Jer. Cityt. 11,418. 11,563 11,251 
Okla, City*t. 13,686 11,840 8,702 
Cineinnati§ . 5,039 . 4,625 
Denvert .... 11,675 14,071 11,308 
St. Pault... 15,0 18,396 15,365 
Milwaukeet. 3,737 3,530 2,799 

Total . 181,277 180,759 163,937 

HOGS 

Chicagot ... - 872 a 742 27,734 
Kan. Cityt.. 8,7 9,24 8,214 
Omaha*t ... 20, 974 22,073 21,798 
East St. L.t. 18,161 19, ‘973 18,979 
St. Josepht.. 16,862 13,597 11,974 
Sioux Cityt: 17,868 14,459 13,849 
Wichita*t .. 5,878 5,579 5,936 
New York & 

Jer. City?. 40,988 40,176 47,245 
Okla. City*t. 8,759 6,980 6,600 
Cincinnati§ . 14,639 12,512 12,286 
Denvert .... 6,101 10,148 6,844 
St. Pault... 24.543 77,868 22,656 
Milwaukeet. 3,092 2,848 8,735 

Total ....209,443 263,795 207,851 

SHEEP 

Chicago} ... 4,660 
Kan, Cityt.. 3,442 
Omaha*t ... 12,131 
East St. L.t. 4,594 
St. Josepht.. 9,745 
Sioux Cityt. 6,369 
Wichita*t .. 1,033 
New York & 

Jer. Cityt. 44,988 
Okla. City*t 2,786 
Cincinnati§ . 487 
Denvert .... 7,393 
St. Pault... 5,157 
Milwaukeet. 655 786 

Total ..103,440 128,640 105,949 


*Cattle and calves 

+Federally inspected slaughter, 
including directs 

a sales for local slaugh- 


“Sateckyanés receipts for 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter in 
Canada for week ended 
July 31: 


local 








Week Same 
Ended week 
u Last 
1954 Year 
CATTLE 
Western Canada .. 13,921 13,922 
Eastern Canada ... 15,117 14,601 
WHA vas cceces +++ 29,088 28,523 
HOGS 
Western Canada .. 29,119 28.047 
Dastern Canada ... 43,662 32,085 
iesauedusss 72,781 60,132 
All “he carcasses 
BPAOOE | 6 5:6:05 o:0s<e 80,310 66,119 
SHEEP 
Western Canada .. 3,724 8,113 
Eastern Canada ... 8,170 6,350 
Botal «2.668 eee. 11,894 9,463 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended Aug. 7: 


Cattle Calves Hogs* Sheep 
121 


Salable 130 ecee cece 
Total (inc. 

a. ,318 3,928 17,625 12,280 
Prey. wk 
Salable .. 121 456 17 
Total (inc. 


directs) .5,413 4,787 15,982 16,501 


*Including hogs-at 31st st. 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi. 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Aug. 5. 2,741 347 6,736 975 
Aug. 6. 824 586 5, 331 
Aug. 7. 139 192 2,013 2 
Aug. 9. 19,999 293 7,784 528 
Aug. 10. 7, 500 14,500 2,000 
Aug. 11. 14,000 400 8,000 1,500 
*Week so 
far ..40,909 1,193 30,284 4,028 
Wk. ago 44,022 1,040 26,419 5,307 
Yr. ago 37,1438 1,497 19,376 7,131 
2 yrs. 
ago ..34,902 1,174 30,727 9,078 
*Including 30,000 hogs and 9,153 
sheep direct to packers. 
SHIPMENTS 
Aug. 5. 1,747 71 1,607 579 
Aug. 6. 1,952. .... 805 474 
Aug. 7. 314 7 572 aye 
Aug. 9. 5,965 56 1,052 89 
Aug. 10. 2,500 .... 1,500 200 
Aug. 11. 5,000 .... 1,000 100 
Week so 
far ...13,465 56 3,552 384 
Wk. ago 14,489 140 2,979 563 
Yr. ago 16,568 63 3,283 291 
2 yrs. 
ago ..14,697 144 2,028 520 
TOTAL AUGUST RECEIPTS 
1954 1953 
| Ry 88,725 71,472 
ee 358 4,629 
Oe ee 70,998 59,885 
Pee 10,643 18,341 
TOTAL AUGUST SHIPMENTS 
1953 
Cattle 31,323 
Hogs . 10,182 
Sheep 2,268 





CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 








cago, week ended Wed., Aug. 11: 

ee Week 

ended ended 

Aug. 11 Aug. 4 

Packers’ purch...:21,722 27,252 

Shippers’ purch... 5,816 6,392 

BOE 6 in cunccce 27,538 33,644 
LIVESTOCK PRICES 

AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Aug. 11, were reported 
as shown in the table below: 


CATTLE: 


Steers, ch. & pr. ... None rec. 
Steers, good & ch. .. 23.00@23.25 


Steers, commercial . oe only 

Heifers, good ...... Fry. a 50 

Heifers, com’l ..... 

Cows, util. & com’l. i, 50@ 1.00 

Cows, can. & cut..; 9.00@11.00 

Bulls, util. & com’'l. 14.50 16:00 
CALVES: 

Vealers, choice ..... 18.00@19.00 

Com’l & good ...... 17.00@18.00 

Cull & util, supekees 10.00@16.00 
HOGS: 

Choice, 200/260 +» 22.00@22.50 

Sows, 375/485 ...... 15.00@15.50 
LAMBS (Spring): 

CROCE oc ccccccccece 19.00 only 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 


Aug. 6 with comparisons: 
Cattle Togs Sheep 

Week to 

date 309,000 309,000 114,000 

Previous 

week 291,000 326,000 121,000 

Same wk. 

1953 =: 285,000 299,000 126,000 


1954 to 
date 8,892,000 10,863,000 4,724,000 


1953 to 
date 8,367,000 12,400,000 4,838,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending Aug. 5: 


Cattle Calves Hogs Sheep 


Los Ang... 8,000 1,175 1,300 100 
N. Portl,.. 3,015 510 960 4,400 
San Fran.. 1,200 400 1,300 9,500 
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JODGE & OLCOTT PRESENTS... 


TOCK 


your basic 
seasoning 


..- TAILOR MADE FOR YOU! 








Pepper is the 
foundation of all fine 
seasonings...and of 
basic importance to 
the meat processor. It 
must be both top 
quality, and, tailored 
to meet his specific 
requirements. 





®@ SPISORAMA PEPPER heads the list of star performers in the new D&O 
line of dry soluble seasonings. Even spreading, made of finest natural oils 
and oleoresins; of uniform flavor strength and quality from batch to batch; 
absolutely pure; easy to use, store and handle; and tailor-made to your 
specifications... SPISORAMA PEPPER is a perfect product of “science and 
nature's finest”. Ask your D & O representative for trial quantities. 


Our 155th Year of Service 


DODGE & OLCOTT, INC. 


180 Varick Street * New York 14, N.Y 


Sales Offices in Principal Cities 
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PACKERS' 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ending Saturday, August 7, 
1954, as reported to The National 
Provisioner: 


CHICAGO 
Armour, 3,720 hogs; Wilson, 1,713 
hogs; Agar, 6,550 hogs; Shippers, 
5,963 hogs; and Others, 10,889 hogs. 
Total: 28,781 cattle: 1,324 calves; 
28:835 hogs; and 4,660 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 





Armour . 3,797 1,989 1,617 425 
Swift .. 3,699 1,721 2°574 982 
Li eee eS er Yee 
Butchers, 6,292 1 303 2 
Others . 1,646 ase Se. SAR 
Totals. 16, 968 3,711 8,706 3,442 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour . 8,119 5,313 1,287 
Cudahy .... 4,525 4,410 1,560 
ut PE 6,301 2,466 2,079 
Wilson .... 3,608 1,907 1,267 
Cornhusker. 1,005 ioe ‘ 
O'Neill .... 354 
Neb. Beef.. 772 
Eagle ..... 94 
Gr. Omaha. 666 
Hoffman ... 71 
Rothschild 921 
Seen 1,031 
Kingan .... 1,247 
Merchants... 125 
Midwest 166 
Omaha 589 
Union ..... 442 ween 
Others pee 10,609 
Totals... .30,126 24,305 6,193 
EAST ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 3,135 1,379 5,633 2,994 
Swift .. 3,734 3,482 6,891 1,600 
Hunter . 1,182. .... ree 
ON dees Rees 
Krey ... 
Laclede . 

Tuer Soave 
Totals. 8,051 4,861 18,161 4,594 
ST. JOSEPH 

Cattle Calves Hogs Sheep 

Swift . 4,362 978 7,731 2,450 
Armour . 3,371 686 6,333 1,849 
Others . 6,176 348 406 Wane 
Totals*13,909 2,012 14,470 4,299 


*Do not include 371 cattle, 355 











DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,587 167 2,128 4,852 
Swift .. 1,765 204 1,854 4,737 
Cudahy . 827 85 1,495 447 
Wilson ee Ae enw 
Others . 5,562 208 2,208 799 
Totals .10,281 664 7,685 10,835 
CINCINNATI 
Cattle Calves Hogs Sheep 
ee re eee 81 
Kahn's i 879 ‘ 
es eee bens 403 aha 
Sechlachter 211 46 Spee 15 
Northside. .... Sean Bre siea 
Others .. 4,791 1,191 14,637 1,933 
Totals. 5,002 1,237 14,637 2,02 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour . 5,321) 2,361 10,578 2,176 
Bartusch. Y ae “ee 
Cudahy Tes sak 725 
Rifkin 29 
Superior mae ieee 
Swift .. 2,304 13,965 2,256 
Others . 2" 908 849 7,019 1,222 
Totals.17,968 5,624 31,562 6,379 
FORT WORTH 
Cattle Calves Hogs Sheep 








Armour . 1,288 434 1,010 2,33 
Swift .. 2,454 615 1,843 
Bl. Bon.. 459 Oe. -srte 
0) Saas 410 sate 
Rosenthal 192 4 
Totals. 4, 808 5,117 1,680 4,181 
TOTAL PACKER PURCHASES 
Week Cor. 
Ended Prev. Week 
Aug.7 Week 1952 
Cattle ....178,262 176,359 165,071 
oe ee 176,672 242,208 183,666 
Sheep .... 51,448 65,273 60,465 


CORN BELT DIRECT 
TRADING 

Des Moines, Aug. 11— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Min- 
nesota were reported by 
the USDA as follows: 


Hogs, good to choice: 
160-180 Ibs. 
180-240 Ibs. 
240-300 Ibs. 


18.50@: 21. 50 























MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the USDA Marketing Service) 


For Week Ending August 7, 1954, 


STEERS AND HEIFERS: Carcasses 





Week ending Aug. 7... 10,419 

Week previous......... 13,069 

Same week year ago.... 9,300 
cow: : 

Week ending Aug. 7... 1,499 

Week previous......... 1,754 

Same week year ago.... 1,426 
BULL: 

Week ending Aug. 7... 279 

Week previous......... 574 

Same week year ago.... 519 
VEAL: 

Week ending Aug. 7... 8,759 

Week previous......... 12,341 

Same week year ago.... 10,515 
LAMB: 

Week ending Aug. 7... 31,462 

Week previous...... es 31,246 

Same week year ago.... 26,656 
MUTTON: 

Week ending Aug. 7... 2,528 

Week previous......... 978 

Same week year ago.... 791 
HOG AND PIG: 

Week ending Aug. 7... 5,000 

Week previous......... 6,085 

Same week year ago.... 5,791 
PORK CUTS: 

Week ending Aug. 7... 677,117 

Week previous......... 960,550 

Same week year ago.... 1,085,921 
BEEF CUTS: 

Week ending Aug. 7... 175,588 

Week previous......... 46,988 

Same week year ago.... 69,663 
VEAL AND CALF CUTS: 

Week ending Aug, 7... 16 

Week previous......... 5,975 

Same week year ago.... 6,086 
LAMB AND MUTTON: 

Week ending Aug. 7... 513 

Week previous......... 1,672 

Same week year ago.... 650 


with Comparisons 


BEEF CURED: 
Week ending Aug. 7... 10,151 
Week previous..... aes 25,956 
Same week year ago.... 12,200 


PORK CURED AND SMOKED: 
Week ending Aug. 7... 298,272 
Week previous......... 57 

313. 330 





Same week year ago.. 
LARD AND PORK FATS: 
Week ending Aug. 7... 6,000 


Week previous......... 7,972 








Same week year ago.... 13,200 
LOCAL SLAUGHTER 

CATTLE: 

Week ending Aug. re 11,418 

Week previous..... . 11,5 

Same week year ago.... 11,251 
CALVES: 

Week ending Aug. 7... 12,630 

Week previous......... 13.331 

Same week year ago.... 13,552 
HOGS: 

Week ending Aug. 7... 40.988 

Week previous......... 40,176 

Same week year ago.... 47,245 
SHEEP: 

Week ending Aug. 7... 44,988 

Week previous......... 50,843 

Same week year ago.... 48,682 


COUNTRY DRESSED MEATS 
VEAL: 





Week ending Aug. 7 3,000 

Week previous. a" 2,725 

Same week year ago. Per 2,527 
-HOGS: 

Week ending Aug. 7... 36 

Week previous......... hl 

Same week year ago.... 2 
LAMB AND MUTTON: 

Week ending Aug. 7... 11 

Week previous......... 5 

Same week year ago.... 26 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending Aug. 
7, was reported by the U. S. Department of Agriculture 


as follows: 






Sheep & 














calves, 2,619 hogs and 5,446 sheep 200-400 Ibs Cattle Calves Hogs Lambs 
direct to packers. = Boston, New York City Areat .... 11,418 12,630 40,988 44,988 
Sows Baltimore, Philadelphia ......... 8,999 1,600 17,878 1,816 
wetle Cal cITY . 270- 360 Ibs. Cincinnati, Cleveland, Detroit, 
iced — Calves or me 440-550. Ibs. ERDISORDOUN, Sis it rcccytosene ste 17,910 6,179 70,876 13,714 
n : , be oa CREE cckeeicccteeciuscebe 29,454 7,030 50,287 6,516 
( ; ° 83° . F ’ . , 
oa’: Stee oo aes Corn Belt hog receipts St. Paul-Wise. Areas? ............ 28,680 17,479 64,049 9,218 
Butchers. 397 BF et Woociouts were reported as follows St. Louis Area® ...........-.. 004. 16,099 =—--10,616 = 49,633 10,073 
Others . 9,572 8,030 114 gs ER ea: = Sa .. 10,961 14 18,612 7,610 
* — ae a by the U. S. Department of Omaha “Area —. o....50 se tweaas .. 33,635 1,133 34,563 17,991 
Totals. 19,962 1 21,014 2,581 Agriculture: ambAS Cliy Soci yauscccteve orate 19,244 6,494 20,858 7,724 
WICHITA Iowa-So, Minnesotat .............. 29,314 10,608 162,937 31,988 
Cattle Calves Hogs Sheep This week Last week Louisville, Evansville, Nashville, Not 
Cudahy . 1,937 212 1.188 1.03% estimated actual BROMIDE 6.6. ccc sccececcccccees 11,417 11,573 28,473 Available 
Kansas ae. x sae Foes Aug. 5... 35,500 Georgia-Alabama Areas® .......... 9,859 4,465 14,969 66 
Dunn... 68 ae ry a Eee pap 4 St. Joseph, Wichita, Oklahoma City 19,602 7,167 29,480 «18,413 
Dold... 166 560 ro aaa Ft. Worth, Dailas, San Antonio... 19,684 11,121 9,528 12,315 
-- 0 gd ve Aug. 10°....) 40,000 5 Denver, Ogden, Salt Lake City..... 14,201 1,172 10,442 ~— 21,769 
Excel .. 431 oe | a : 35,000 Los Angeles, San Francisco Areas®. 23,895 2,881 21,818 26,914 
Armour . 218 Pier. Sere BALTIMORE Portland, Seattle, Spokane ..... . 6,750 792 9,356 7,963 
Others . 1,814 350 351 | Sts: a ee 
Ps = - - : | Grand Totals. ........ bhin's cldeiass 311,122 112,954 654,692 234,078 
Yotals. 5,582 212 2,048 1,384 LIVESTOCK | @otels prev. week ......-6:>+s. 311,132 109,871 688,028 250,011 
png nse tle ‘ Livestock prices at Balti- Totals same week 1953 .........284,5419 111,482 677,420 225,733 
e@ Uaives ogs heep | eters 
Armour . 2,952 zat 500 38 more, Md., on Wednesday, | —1Includes Brooklyn, Newark and Jersey City. Includes St. Paul, So. 
son . 2,28 5s 335 424 ei St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
Others . 4,249 1,05: 908 60 Aug. 11, were as follows: %Includes St. Louis National Stockyards, BE. St. Louis, Ill., and St. Lovis 
& . : . . : CATTLE: Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
Totals* 9,493 1,922 1,842 871 ‘Staors, eh ; shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
is Rteces’ c a a - » $25.50 only Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
*Do not include 1,445 cattle, 926 Steers, gd. & ch. .. 22.00@ Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. Includes Los 
aomeen, R gid fg and 1,915 sheep ae BoA = a 29/00 Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 
direct e . sifers, gd. & ch.. 50@ 
ah ge Heifers, util. & com’l 16.00@17.50 
LOS ANGELES Cows, util. & com’l. 10.00@12.00 
2 — Cows, can. & cut.... T.00@ 9.00 
pitta. — ' — ones Gap Cows, cull & util... ! None ree. SOUTHEASTERN RECEIPTS 
Cudahy é sola Bulls, util. & com’l. 12.50@1i4.50 > J ‘ in 
a+ ple ants ens ciemit " Receipts of livestock at six southern packing plant stock- 
RS RR es war ge lae omaiee go 3 Hip yards located in Albany, Moultrie, Thomasville, and Tif- 
sed a Util. & com’l ..... None rec. ton, Georgia, Dothan, Alabama; and Jacksonville, Florida 
‘ “Se ee eee None rec. , 
Atlas... 486 saan: during the week ended Aug. 6: 
Acme eX: 375 Choice, 180/220 .... 23.75@24.50 Cattle Calves Hogs 
Others §. 8,608 ° 550 1.496 Sows, 450/down .... 17.00@18.00 Week entled: Aug: 6. .........0dseechebhdeens . 3,636 1,159 7.600 
miibindina " . - LAMBS Week previdas. (ive Gays) .... > svivesscscess 3,965 1,417 8,264 
Totals. 7,836 i eee St rr Choice e& Prime’... .5. None rec, Corresponding week last year ............. -.. 2,529 1,430 9,391 





64 THE NATIONAL PROVISIONER 


Aj A 











=) 
on 
My 


we 
ba 
SS 


Peace. ¢) eee 


Aug. 


lture 


heep & 
zambs 
44,988 

1,816 


13,714 
6,516 
9,218 

10,073 
7,610 

17,991 


Not 
ailable 





234,078 
250,011 


225,733 


ul, So. 
3B 
Louis 
, Mar- 
Austin, 
\Ibany, 
s Los 


stock- 
i Tif- 
lorida 
Hogs 
7.600 


8,264 
9,391 


NER 











., Without the wrap 


Only when baked with all the fixings - brown sugar and cloves, does it 


whet the appetite. 


That is why wise packers wrap their 
hams in gleaming white beautifully de- 
signed wraps by DANIELS - protective 


- appealing. 





Si oe ii There is co DANIELS product to fit your needs, printed in sheets and 
We invite Inquiries rolls... transparent glassine @ snowdrift glassine @ superkleer transpar- 
ent glassine @ lard pak @ bacon pak @ ham pak grease-proof @ sylvania 
cellophane @ laminated papers @ special “Heat-Seal” papers. 






PREFERRED PACKAGING SERVICE 
SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania . . Akron, Ohio 
Denver, Colorado . . Dallas, Texas . . Los Angeles, California 


creators - desiqners - multicolor printers 


RHINELANDER, WISCONSIN 
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More and more meat packers 
are using Clintose because... 


v Clintose 
¢ Cli 


@ CLINTOSE insures the fixation of the 
desired red meat pigments, thus devel- 
oping an appetizing natural color in 
various sausage items, wieners, hams, 
and other processed pork products. 


*CLINTOSE is refined dextrose, a registered 
trademark by Clinton Foods Inc. 


ntose 
v Clintose 


Enhances Fl 
Preserves 


Retains 


avor 


Color 
Moisture 





WIENERS 


LIQUID 





SAUSAGE - 
* PRESSED MEATS 
LUNCHEON MEATS 


SPICE MIXES 





BOLOGNA 


SUGAR PICKLE 





CLINTON FOODS INC. 


CORN PROCESSING DIVISION 


CLINTON, IOWA 





CLASSIFIED 


cof ot. Gere See 
? words, each. 

oe : minimum 20 words, 

i 


Wanted,” special rate: : 


$3.00; additional words, 20c 





ADVERTISING 


address or box numbers as 8 words. Head- 
lines 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per inch. n- 
tract rates on request. 


Uniess Specifically instructed Otherwise, All Classified Adver- 
tisements Will Be Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCS 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 





MEAT EXECUTIVE: A capable man is available 
as representative serving meat packers, sausage 
manufacturers and possibly poultry and seafood 
plants or possibly others. Prefer southeastern 
states. Experienced with product, supplies, equip- 





ment, seasonings and materials. W-332, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 

MANAGER: With 28 years’ experience with large 


independent packer covering every phase of opera- 
tion by actual performance from live stock buying, 
killing, cutting, curing, sausage manufacturing, 
eanning and on through sales, office procedures 


and all labor relations. Record of successful 
management. W-s33, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





DESIRB SCHOOLING: In sausage and smoked 
meat business. 13 years’ experience in procuring 
and selling. meats. Experienced considerable re- 
search and study, a capable executive. W-346, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill, 





BUYER: Meat, poultry and seafood. Also sales 
experience. A capable executive desires connection, 
W-347, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill, 





SALES MANAGER: Age 44. 20 years’ experience, 
general knowledge of all phases of plant operation 
plus 10 years’ experience in sales and sales pro- 
motion, W-334, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., Chicago 10, Il. 





Buying, slaughtering, processing, sales, etc. Prefer 
percentage urrangement, W-335 THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





WORKING SAUSAGE FOREMAN: 19 years’ ex- 
perience, ambitious, conscientious worker, desires 
position with independent plant. W-336, THE 
NATIONAL PROVISIONER, 15 W,. Huron St., 
Chicago 10, Ill. 
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POSITION WANTED 


TRAFFIC MANAGER: Experienced in all phases 
of transportation. Age 40. 20 years with one con- 
cern. Desires change. W-339, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 








SUPERINTENDENT or MANAGER: Do you want 
to get your pork operations out of the red? Long 
experience. Excellent record. Sausage, canning, 
curing, cost control and labor relations. Best 
references. W-327, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, II. 





CANNED MEAT: Sales specialist. Desires connec- 
tion with top company. Outstanding contacts with 
trade nationally. W-328, THE NATIONAL PRO- 
VISIONER, 18 BE. 41st St., New York 17, N.Y. 





SALESMAN: 14 years’ institutional, hotel and 
restaurant sales experience. Single, car, will travel 
or re-locate. W-331, THE NATIONAL PROVISION- 
E 18 E. 41st St., New York 17, N.Y. 





HELP WANTED 


EQUIPMENT SALESMAN 

Leading meat packing equipment manufacturer 
has opening for qualified sales representative. Es- 
tablished territory, good accounts, fine acceptance, 
strong advertising backing. Prefer man with ex- 
perience in meat industry, as work will be con- 
centrated with packers and sausage manufacturers. 
Salary and expenses. All replies confidential. 
W-310, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








EQUIPMENT SALESMAN 
Here is a good opportunity for a sausage equipment 
sales representative with experience in the meat 
industry, to help market well engineered imported 
equipment, All replies strictly confidential. W-338, 
THE NATIONAL PROVISIONER, 18 BE. 41st St., 
New York 17, N, Y. 


HELP WANTED 





PURCHASING AGENT: Independent meat packer, 
located in the metropolitan New York area, is de- 
sirous of securing the services of a thoroughly ex- 
perienced purchasing agent, capable of handling a 
volume of approximately 10 million dollars annual- 
ly, a majority of which is packaging supplies and 
materials. This is a career opportunity with un- 
limited growth possibilities for a conscientious 
individual with ingenuity and ability to follow in- 
structions through to a successful conclusion. Ap- 
plicant please submit a detailed resume including 
past earnings. W-337, THE NATIONAL PRO- 
VISIONER, 18 B. 41st St., New York 17, N. Y. 





HOG BUYER 


MAN WITH EXPERIENCE IN 
HOG BUYING 


and general knowledge of pork operations. 
Employee benefits and bonus plan for qualified 
man, References required. 

W-341, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Il. 





WANTED: Experienced beef salesman to handle 
sales of boneless beef and butcher cattle in north- 
ern Illinois and southern Wisconsin. This is a 
splendid opportunity for the right man. Write full 
particulars to Box W-340, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





BEEF SLAUGHTERER: Man experienced in all 
operations for cattle slaughtering. Location, western 
New York. Good opportunity for right man. W-342, 
THE NATIONAL PROVISIONER, 18 B. 41st St., 
New York 17, N. Y. 





SALESMAN WANTED: Calling on meat packers, 
TO TAKE ON PROFITABLE SIDELINE. W-348, 
THE NATIONAL PROVISIONER, 18 B. 4ist St., 
New York 17, N. Y. 





THE NATIONAL PROVISIONER 
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CLASSIFIED ADVERTISING 





HELP WANTED 


BUSINESS OPPORTUNITIES 





SALESMAN 


Nationally known company with well-established 
business in meat and sausage packaging material 
yants an experienced salesman to handle their 
ales in Ohio and adjacent territory, with head- 
qarters possibly in Cleveland, Ohio. This is a 
frst class business connection and the sales possi- 
tilities and remuneration will attract a high cal- 
jer man. The job consists of handling the present 
wlume of business and further building the terri- 
try for future sales possibilities. Successful sales 
aperience to meat packers and sausage manufac- 
tirers essential. Reply in confidence giving com- 
plete details regarding experience, age, etc. Ad- 


dress 
THE NATIONAL PROVISIONER 


W-199, 
1 W. Huron St. Chicago 10, Il. 





§IOKED MEAT FOREMAN: 


For Chicago indepen- 
ient meat packer. 


Good salary, steady job. Give 
we and experience in first letter. W-324, THE 
SATIONAL PROVISIONER, 15 W. Huron S&t., 
fhicago 10, Ill. 





PLANT WANTED 


INTERESTED IN RENTING: Cooler on lease 

tasis. Approximately 70 ft. by 30 ft. with freezer 

facilities if available, in metropolitan New York 

ow New Jersey area. Must have B.A.I. inspec 

ton. PW-307, THE NATIONAL PROVISIONER, 
York 17, N.Y. 





8% BE. 41st St., New 





PLANTS FOR SALE 





MEAT MARKET, SLAUGHTER HOUSE, 
AND LOCKER PLANT 


This going business is located only 10 miles north 
of Madison, Wis. in an EXCELLENT FARMING 
AREA. Real estate includes meat market with 
modern apt. and 4 car garage, and slaughter house 
16x38 on 12 acres of land. There are 192 lockers 
plus other good fixtures and equipment. Asking 
$37,500. TERMS AVAILABLB! 


SAUSAGE SHOP 


Owner wants to retire—so he will sell this well 
established sausage shop and self-service meat 
market and grocery FOR A LOW DOWN PAY- 
MENT. Good building with living quarters (4 
rooms and bath), and excellent fixtures and 
equipment. In business over 20 years. Ideal lo- 
cation in Madison, Wis. in busy section of city. 
WRITE US TODAY! 





UNITED REAL ESTATE CORP. 
1212 E. Washington Ave. Madison, Wis. 
Phone: 6-8391 
MEAT PROCESSING, LOS ANGELES, CALI- 


FORNIA. Successful smoked pork processing busi- 
ness, complete, all equipment, trucks. Newly 
modernized building. Available long term lease. 
Equipment for beef fabrication, hog cutting and 
room for sausage manufacturing. Now over one 
million dollars annually. Facilities for 5 times 
present volume. Established 25 years. Catering 
to markets and jobbers. Railroad siding to plant. 
Owner wishes to retire. Reasonable terms. For 


PARTNERSHIP ARRANGEMENT AVAILABLE 
For the right man in established beef slaughter- 
ing business located in a North Central State. 
Capacity 2,000 cattle per week. Potential part- 
ner should have some money available to invest 
as working capital in the business. Plant equip- 
ment and utilities (power, light, heat, water and 
refrigeration) to be supplied upon acceptable 
rental basis. 

Applicant must have had at least ten years’ 
practical experience, including selling of all prod- 
ucts connected with the business. Age desired, 
30 to 45 years. 








All replies will be held in strict confidence. 
Write Box No. W-345 
THE NATIONAL PROVISIONER 
15 W. Huron Street Chicago, Illinois 
WANTED: 1000 ton curb presses ae roll. filter 


press and cooker. 
Box EW-36, THE 
18 East 41st St... 


Mitts & Merrill Hog. Contact 
NATIONAL oe renee. 
New York 17. N 





WANTED TO BUY: Insulated trailer or trailer 
and tractor for hauling carcass beef. GREENLEE 
PACKING COMPANY, West 12th Street, Sioux 
Falls, S.D. 





EQUIPMENT FOR SALE 





1—54 Buffalo Hand Stuffer 
1—100 1b. Buffalo Stuffer 
1—200 Ib. Anco Stuffer 
2—300 lb. Buffalo Stuffers 
1—27 B Chopper With Motor 
1—Buffalo $60 Cutter 

Other equipment in stock. WE BUY & SELL. 


AARON EQUIPMENT CO. 
1347 S. Ashland Ave. Chicago 8, Ill. 





ANDERSON 
All Models. 


EXPELLERS 


Rebuilt, gga 


We Lease Expe 
PITTOCK & ASSOCIATES, = Riddle, Penna. 


BUSINESS OPPORTUNITIES 








FOR RENT: Food processing and Frozen Storage 
Plant. One story, 95’ x 67’ with an 18’ x 62’ 
Gross floor area 7,600 sq. ft. 
x 69’ and Blast Freeze 10’ 
Refrigerated area 15’ x 35’, 8’ 
16’. Overhead rails and loading dock. 


Frozen 
x 16’. 
and 14’ x 


addition, 
storage 45’ 
x 25’ 


Excellent 








sation. Call BEL t 8161 write Box 171, St. 
full information write to Box FS-344, THE NA- sspontuiaee ig pues hn Bah 
TIONAL PROVISIONER, 15 W. Huron St., Chi Matthews Branch P. 0., Louisville, Kentucky. 
eago 10, 
WANT TO CONTACT MIDWESTERN BROKER 


FOR SALE OR LEASE: 
Chain of Hog Buying Stations with fleet of trucks. 
Buying annually two hundred and fifty thousand 
hogs. Located in the Southeast of the United 
States. Strictly in a corn belt. Well established 
hog buying stations and fleet of trucks in perfect 
condition. Splendid opportunity for a packer to get 
supply of hogs for a packing plant. Plenty of 
cattle in this location. Only confidential informa- 
tion exchanged. This is a growing business and is 
being operated on a profitable basis. Can be ex- 
panded to purchase even more hogs with plenty 
of cattle. 
FS-330, THE NATIONAL PROVISIONER 

15 W. Huron §St., Chicago 10, Ill. 





FOR SALE or LEASE: In west Texas. Medium 
capacity modern cattle and hog plant. Has been 
in continuous operation for many years. Equip- 

ment and plant in first class condition. FS-395, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


AUGUST 14, 1954 





specializing in MIXED trucks of pork provisions 
to the south. W-343, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, ° 


HOG « CATTLE + SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker @ Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 





BARLIANT'S 


yf WEEKLY SPECIALS! 


—/9\ ~ We list below some of our current 

j offerings for sale of machinery and 

equipment available for prompt 

shipment at prices quoted F.O.B. shipping points. 
Write for Our Bulletins—Issued Requilariy 








The Coming Of A GREAT EVENT! 

Be sure to see our full page ad 
in the August 21st issue of The 
National Provisioner. 




















KILL Floor 

HOG KILLING LAYOUT: particularly 
low priced, Includes Baby Boss Dehairer, 
5 HP. with air operated throw-in & throw- 
out; recently purchased Hog Scalding Vat, 
3 5 x 14’ with thermo valves, steam 
coils; Hog Hoist, 16’ triangular; Gam- 
breling Table, steel with platforms. 


7420 


8... Wea ae Pa Ae $1000.00 
7128—HOG SPLITTING SAW: Best & Dono- 

van, % HP. mitr., used only 3 mos. ..... 395.00 
7287—UTILITY & VE: AL SPLITTING SAWS: 
(2) Best « og a serial #RBS-108 & 

i om! MS Or ere ea. 325.00 
7289—SCRIBE SAW 8: (2) Best & Donovan. 
bers a & 81129, type M-1, ag 

Co eee ovesewsensnansedesevaces 175.00 
7805—CASING CLEANER: Boss #158, 2 HP. 

OE 6 ics ssc cukseUaseseceusssnnsanet uses 375.00 
7360—CLEAVERS: (83) New, Simmonds, Wor- 

dea, White, #91, 18” blade .........ea. 8.00 


Sausage Equipment 
7244—TY-LINKERS: (3) automatic, model 
2 fully recond. & guaranteed, ready 
SOR ORES i isinied d os tacmEe dae sics Coated ea. $1195.00 
7816-—VIENNA SAUSAGE CROSS CUTTERS: 
2. ag #686, 3000#% per hr., with 
_ SPR eee ee ea. 1175.00 
7445— DERINDER: rans #52, perfect work- 
ee aaa Bids 
7296—GRINDER: Buffalo #78BG, with 40 H 
S00 .-, GRR CONS Sn cicas vas ceva 
1307—GHINDER: Cleveland Kieen- Kut 7E, type 
E, with 30 str., recond, 
7306—-SILENT CU ITER: * Buttalo ee 
7446—VACUUM MIXER: Buffalo #5, 1500% 
— » with eover & counterweight, 15 HP. 


areeret 


7295—STUFFER: Globe #390, 400 


eres 
# ca ° 50.01 
7399— Sg Boss, 200# cap., with “valves 





re a ee ere 675.00 
7396— FILLER: Rockford, model ‘‘D’’, used very 
WEN inhi couns Cea decsieaveducsicereances 535.00 
7380— peg (35) Anco #711, size #0, 
, like new cond., with new 
tension aaeant & new ratchet covers ..ea. 13.00 
7004—-HOY MOLDS: (200) stainless steel, like 
new cond 
150—Pear shaped #Pel6, = x ~~ oa 
OP cvcccccnceccucnccccucececses . 
50— ~aquere, #116, 16-18# cap. ..... 11.50 
6618—HOY MOLDS: (320) Globe #66-8S, stain: 
less steel with presente Yee type cov- 
pom size 4%” 10”. om. me 
7244—HOY LOAF MOLDS: (178) Globe #5- ‘8, 
5# with ends. New, never-used ....... 4.30 
Rendering & Lard 
7157—HYDRAULIC PRESS: Globe 500 ton, 
le 10 x 1 x 12 Burnham Simplex Union 
Pump, FOCONG. 2... .ccecsecsccssesccress $4250.00 
725 5—EXPELLER: * Anderson Red Li r. 
#4113, 15 HP. mtr., little used .. ...» 4500.00 
7381—HOG: Diamond #35, with 25 HP. drip 
proof mtr. & magnetic str., extra knives. . 2350.00 
7155—COOKER: Boss 4’ x 7’, cast iron heads, 
roller chain drive, 5’6’ x 28” Crack- 
ling Pan, 7% HP. mtr. ......5+2--+++0% 1650.00 
7398—KE'’ Boss #302, size 7, 300 gal 
steam jacketed, 100# pressure ........... 375.00 
7393—STEAM JACKETED KETTLES: all stain- 
less steel clad with exceptions noted, with 
hinged covers, pop-off and draw valves. 
Excellent condition, cleaned, painted, test- 
ed for 40# operating —- cgay B 
the Kettles made by 
Standard 2/3 jacketed. All ” Kettles ~ 
n Chicago: 
cpted os ga a esteeCkaGhees oo veambes ea. 285.00 
1—300 gal. ..ccccrcccvvccercccscerscees 245.00 
13—80 gal “stainless steel inside & out. - 295.00 
BI—BO gal. cccsseecescvesvererscceeee 195.00 
17—BO gal. ...ccccccccccnvccceseecers p 145.00 
B—40 gal. ...cccccccccccceveccccvece ea. 115.00 
Q—30 gal. ...cccscoccccccscccceesess ea. 75.00 
3—30 gal. New, in original crate....ea. 100,00 
1—20 gal., all stainless steel ....... ‘ea. 115.00 


All items subject to prior sale & confirmation. 
WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 


U. S. Yards, Chicago 9, Ill. 
Cliffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipmen: 
° Liquidators and Appraisers 
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in name... 
high grade in fact! 


Ever Ate Better! 


Ham « Bacon e Sausage « Canned Meats 
Pork e Beef « Lamb 


MEATS 


JOHN MORRELL & CO, 
OTTUMWA, IOWA 














i ADVERTISER 


fe.s* in this issue of THE NATIONAL PROVISION 





Advanced Engineering Corporation 

Air-Way Pump & Equipment Co. ......:..... 

Allbright-Nell Co., The Third Co 
Apmnom Cooking. Utensil Co... o.oo. on steels ocece teen 


Barliant and Company 

Basic Food Materials, Inc. .. 

TN ME oe tas ny eenaee 4 ada aces 
Best & Donovan 


Cer Ont  RCOMMNMNINED dts dot. ss hha od ig. 6 ga 36, 
Cincinnati Butchers Supply Co., The 

CePORE Tistries, TAG. +o o.o.00:6: seo o ow cee wea wee ee ee 
Clinton Foods Inc. 

Cudahy Brothers Company 

Cudahy Packing Company, The 


Daniels Manufacturing Company 

aE CHICUNE EME 5.550 foo ook vas ei tde as eps 6 ha 
Breane. Tete CUeyie OCD, oo. cet eect eter cect nena ; 
du Pont, E. I., de Nemours & Co. .... 

Dupps Company, The 


MEIN I Oia o Bee wig oh oo So. GE SG co's toh apie ame aie Cr 
First Spice Mixing Co., Inc. 


Girdler Corporatien, The 

Globe Company. The 

ead Taken: Picks Cee: 5 oss. 8: skeet « 6S ee Me Bases ce oe 
Griffith Laboratories, Inc., ’ 


Heekin Can Company 

I Wg OE MO oc acs sede wd ve 

Hoerner Corporation, The 

Howe Ice Machine Company 

Hudson-Sharp Machine Company re 
Hygrade Food Products Corp. ............... 


pe 6 ee eee me rye 


Kahn’s, E. Sons Co., The 

Kalamazoo Vegetable Parchment Co. 

Kennett Murray Livestock Buying Service 
Kneip, E. W., Inc. 

Koch Supplies 

Kold Hold Division, Tranter Manufacturing, inc. 
Koppers Company, Inc. 


LeFiell Company 
Leisenheimer, George Co., Inc. 


Marathon Corporation 
Merck & Co., Inc. 
Morrell, John & Co. 


Popper, Wm., C. & Co. 
Preservaline Manufactur:‘ng Company 


Rath Pack’ng Co. 
Reynolds Electric Company 


Schluderberg, Wm.-T. J., Kurdle Co. 

Shell Chemical Corporat‘on 

Smith’s, John E., Sons Company 

Sokol & Company 

RM ORS reid a ha Ae ve ty hake Fe Deas Weds bhts 
Standard Casing Co., Inc. 

Superior Packing Co. 

Sutherland Paper Company 


Transparent Package Company 
Twistick Co., The 


Union Asbestos & Rubb r Co. 
Visking Corporation 
Warner-Jenk'nson Mfg. Co. 
Western Waxed Paper Div:sion, Crown Zellerbach 
Corporation 
While every precaution is taken to insure accuracy, we cannot 


guarantee against the possibility of a change or omission 
this index. 





The firms listed here are in partnership with you. The product 
and equipment they manufacture and the service they rendef) 
are designed to help you do your work more efficiently, mo 

economically and to help you make better products which yo 
can merchandise more profitably. Their advertisements offer) 
opportunities to you which you should not overlook, F 


» THE NATIONAL PROVISIONER) 
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